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NOTHING EQUALS DAMP-TEX DEPENDABILITY. It has more 
successful installations and more experience built into it—your 
guarantee of more dependable performance. 


NOTHING EQUALS DAMP-TEX ECONOMY. Cheap ingredi- 
ents that increase long-pull costs are not used. Through its 
greater number of years’ experience DAMP-TEX has devel- 
oped the most perfect formula for economy. Write for free 
demonstration. 





FLOOR-NU IS MOST RESISTANT 


TO BLOOD, ACIDS, SALT, BRINE 


Om me On ee) | 
AND ALKALIS 


Entirely new patent-applied-for 
BEFORE Shoo, P FLOOR-NU is different from 


NEVER 





POSSIBLE » r] every other type floor patch or 


resurfacer. Contains no asphalts 
or cement. For wet or dry floors. 


; Won't shrink. Can be feather 
%uU must see to believe the superiorities of this coating to 


protect equipment. Here is adhesion, hardness, resistance edged. Hardens in 30 minutes to 
bacids, alkalis and fumes; and protection to metal beyond withstand heavy loads overnight. 


ything you have heretofore known. 
WRITE DEPT. K. 





. STEELCOTE MANUFACTURING CO. | 
BER Y Sihar ae ST. LOUIS 3, MO. Ff] 





GLOBE SETS THE PACE! 


with IMPROVED DRY RENDERING 
MELTEHR-COOKRER-DRYER UNITS 


s new F ' Saver 


ed with “V" belt: 


aellare Me leluil-melalem Ze] elelmeelalal-ral 


eLamaelariitilate mela Amen ol lime late Mi celll-tamaalelia| 


drives available. Also end loading with rotat 


able shell for increased inner shell life 





In 1933, again in 1942 and again in 1956, The Globe Company, in 
cooperation with maintenance and operating engineers in the Rendering Indus- 
try, re-designed the Dry Rendering Cooker-Melter to meet the exacting require- 
ments for more efficient operation in this industry. Since that time renderers all 
over this country and in Canada, Mexico, Panama and South America have used 
Globe’s 5’ x 9’, 5’ x 12’ or 5’ x 16’ cooker-melters to greater advantage, to greater 
production demands at reduced maintenance and power costs. 


Now, 





VES... 


it will pay you to consult Globe for all your 
dry rendering equipment. Ask for more de- 
tails today. 


Bs eae 





the new Globe Torque Drive Melter-Cooker-Dryer Unit embodies all the 
known advantages of this type operation plus many new features, such as 


* Decreased rendering, liquid blood and bone drying time 
* Reduced Maintenance 

* Lower power consumption 

* Takes less space to install 


* Processing time greatly reduced 
* Saf “Hi d h " disch of Globe coat o* is * al 
available TOUg 
atety inged at the top ischarge door OM ATIONWIDE™ 


* Mechanized Globe Engineered installation ee eee 


1 


— | Globe is proud of its record in pioneering such things as liquid 
blood drying with increased yields, increased quality, reduced 
power consumption and reduced drying time. These units are 
made entirely in Globe’s plant by trained and qualified ASME 
pressure welders, all under ASME insurance inspecticn. A cer- 
tified insurance certificate is furnished with each Melter- 





E3 A Cooker for 100 PS1,26” vacuum internal and jacket pressures. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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Diced Green 


SWEET PICKLES 


Tangy flavor and appetizing green color make them a 
popular ingredient for many meat products. They are 
exclusively prepared for meat-packing use, come in crisp 










quarter-inch cubes, slice evenly, look attractive. For 
economy and ease of handling, they come packed in 
No. 10 cans, ready for instant use. 














hg oe 


Diced Red Sweet Peppers Bright red, Rvoifik. frm, 
By crisp; in Ng. 10. cans, Exclusive heavy pa ok gives “. ei gee 
- > MOre. peppers per casé, no increasé in shipping ‘i ial « See 


Add sales appeal to yous ns | 
ce 9 your product. Or 
tizing meat loaf ingredients from ae 


, er these appe. ae 
C an non -. CANNON: Write 


dien reliable source: 
for information and prices; °- 


FS tie Fg 2 






© HP Cannon & Son, 


E: BRIDGEVILI jue 
Plants: Bridgeville, Dela er TE AWARE 


arydel, Delaware * Dunn, North Caroling: 
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NOW—AFTER 20 YEARS 
AS “A CASING MAN'S 
CASING MAN” 


OUR LARGE INTERNATIONAL 
ORGANIZATION IS NOW READY 
TO SOLICIT YOUR CASING NEEDS 

ON A DIRECT BASIS 


AT THIS TIME 
WE TAKE PLEASURE 
IN ANNOUNCING 


THAT JACK SHRIBMAN 


HAS JOINED 
THIS FORWARD 
THINKING COMPANY 


Finest Quality Casings and Service 
Beef - Pork - Sheep 


‘INTERSTATE 
CASING COMPANY 


Every Description 


Cable—“‘Intcasco” N.Y. 285 Hudson St. 
Algonquin 5-8558—N.Y. New York 13, N.Y. 


IMPORT AND EXPORT 
ASSOCIATED COMPANIES 


IN THESE COUNTRIES 


© Interstate Casing Co. LTD.—35A St. John St., London, E.C.I. 
© Interstate Casing Co.—1, Rue Baudin—Bondy (Seine) France 
© Interstate Casing Co.—9-11 Rue Bisse, Brussels, Belgium 
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SMALL 49 inches 


high; 34 inches wide; 31 
inches deep. Smoke outlet 
6 inches in diameter. One- 
third H.P. motor. Weight— 
480 pounds. Capacity ap- 
proximately 1000 cubic 
feet; or, one air-conditioned 
smoke house with capacity 
of two, three or four cages, 
or equivalent. Construction: 
Stainless steel. 

















LASTING COLOR 


The fabulous ruby is the world’s most precious 
gem because it holds its brilliant color forever. 
Lasting color marks any product as superior, 
just as fading suggests inferior quality. 


To achieve the best color in smoked meats, use 
your own knowledge and skill. To be sure that 
color lasts, use ... 


“TIPPER” SMOKE GENERATORS 


for lasting color aud cmproved flavor 


Mepaco’s exclusive design draws smoke through damp 
sawdust to remove debris without adversely affecting 
coloring agent. An enormous volume of cool, clean 
smoke enhances both color arid flavor. 





MEDIUM 57 incre 


high; 49 inches wide; 36 inches 
deep. Smoke outlet 8 inches in 
diameter. One-half H.P. motor. 
Weight—700 pounds. Capacity 
approximately 3000 cubic feet; 
or, two air-conditioned smoke 
houses with capacity of six cages 
each or equivalent. Construc- 
tion: Stainless steel. 


Works equally well on conventional pit-type smoke houses. 
Eastern Representative: JULIAN ENGINEERING CO., 5129 N. Damen Ave., Chicago 25 


For further information write Department P or teletype OA 532 
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Patented & 
Patents Pending 


LARGE 70 inches high; 64 


inches wide; 40 inches deep. Smoke 
outlet 12 inches in diameter. One-third 
H.P. and one-fourth H.P. motors. 
Weight—1100 pounds. Capacity ap- 
proximately 7,200 cubic feet; or, four 
air-conditioned smoke houses with ca- 
pacity for six cages each or equivalent. 
Construction: Stainless steel. 











CUT COSTS 50% and more 


with ‘Custombilt’ Pan & Ham Mold 


WASHER and STERILIZER 


sf Teports prove machines pay for 
themselves in less than ONE YEAR! 







carrier baskets! 


* Hydro-pressure washes all parts 
—removing grease, brown resi- 
due, meat particles, etc. before 
they enter solution-compartment! 

* All models have patented reno- 
vator-filters that screen paper & 
meat tissues from prewash & solu- 


tion water-tanks! 


MACHINES IN OPERATION AT: ip 


Emil Schmidt Co. 


Peter Eckrich Sons Co. 
(2 machines) 


Oscar Mayer Co. 

Cudahy Bros. 

Geo. A. Hormel & Co. 
(2 machines) 

John Morrell & Co. 

Colonial Provision Co. 

Sugardale Provision Co. 
(2 machines) 

Klarer Co. 

E. Kahn Sons Co. 

H. H. Meyer Co. 


227 FIRST ST. 


WASHES ALL TYPES OF PANS, RACHET 
TYPE PRESSURE MOLDS & TUBES! 

4 MODELS AVAILABLE on which ONE MAN 
can wash 200 to 600 pans per hour 

* Machines are loaded, & unloaded 
at one end by one man! 


*® Molds & pans travel thru 4-com- 
partment 160 to 180 degree 
wash cycle on endless chain of 











Marhoefer Packing Co. 
Rose Packing Co. 
Hunter Packing Co. 
Arbogast & Bastian 
Schneider Packing Co. 
Sucher Packing Co. 
Miller Packing Co. 


Emge Packing Co. 
(2 machines) 


St. Louis Independent 
Packing Co. (Swift) 


Armour & Co. (2 machines) 


Intercontinental Packers Ltd. 


PAN WASHING DIVISION 


NIAGAR 


BOTTLE WASHER 
MFG. COMPANY 


TOLEDO 5, OHIO 
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On a weekly luncheon meat volume 


of only 22,500 lbs.... 


new Flex-Vac 6-12 


vacuum packaging 


If you’re like many luncheon meat packers, you’ve 
probably questioned whether you should purchase over- 
wrap equipment or invest in the costlier FLEx-Vac 
6-12 vacuum packaging machine. 


Now a comprehensive study provides some solid facts 
on which to base your decision. 


This study shows that packers using the new FLEX-VAc 
6-12 save 99 cents on every 100 Ibs. of 6 oz. luncheon 
meat packaged, as against conventional overwrapping. 
On a weekly volume of only 22,500 Ibs., FLEx-Vac 6-12 
vacuum packaging reduces costs $11,138 annually. 
That’s production savings alone! 


Some packers also have reported sales increases of up 
to 200% since switching to FLEx-Vac 6-12 vacuum pack- 
aging. It’s easy to see why. Consumers prefer the fresher, 
more appetizing look of meats this remarkable new 
machine delivers. But even without taking this into 





cop 
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ts 24.7% 


return on 
Investment! 


account, look at these additional returns on investment 
you can expect from the FLEex-Vac 6-12 at various 
volumes: 





Get the complete details of this outstanding packaging 
savings story. Write today to the address below nearest 
you for your free copy of the new illustrated booklet, 
“A Good Steer”. 


STANDARD PACKAGING CORPORATION 


FLEXIBLE PACKAGING DIVISION, 
MODERN PACKAGES O!tVISION, 


CLIFTON, N. Jd. 
LOS ANGELES, CALIF. 








Exact Weight’ Scales 
for packaging meats 







SHADOGRAPH® offers 
accurate readings 
easier ... faster 


MODEL 4133 


Packaged meats are weighed faster with Shadograph, the precision 
scale that offers 50% greater speed than any mechanical indicator 
scale. 


The Shadograph scale not only comes to rest more quickly, its 
sharp, shadow-edge indication on an illuminated dial provides fast, 
unmistakable readings from any angle. Visible weight and accuracy 
are increased; parallax readings are completely eliminated. 

Shadograph Model 4133, above, is especially designed for use in 
meat packing. Capacity 2 pounds with 1/40-ounce visible indication 
+ + « two ounces of weight move indicator 4 inches. Other models 


available in capacities from 2000 milligrams to 100 pounds. Write 
for Bulletin 3294. 


MODEL 213 


High-speed scale for pack- 
aging or checkweighing. 
Indicator travel 1 in. over 
and under equivalent to 
1 oz. over and under. 
Graduations to your re- 
quirements. Capacity 3 Ibs. 
Write for Bulletin 3326. 


MODEL 273 


Fast weighing and rapid 
reading scale. Indicator 
travel is 1 in. over and 
under equivalent to 1 oz. 
over and under Gradua- 
tions to your require- 
ments. Capacity 12 Ibs. 
Write for Bulletin 3304. 









THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 





Sales and Service Coast to Coast 





BETTER QUALITY CONTROL...BETTER COST CONTROL 
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PROVISIONER 
‘“‘“APPROVED”’ 
BOOKS 


The books listed below are se. 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, 
processing; lard rendering; trac 
installations; curing; smoking 
sausage manufacture. 

Price 


FREEZING OF PRECOOKED 

AND PREPARED FOODS 
This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, fr , 
packaging and marketing of baked 
— precooked and prepared a 

Be ats wep gehn wWask see eeoee f 


FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen- i 
sively. Includes principles of a | 


eration, storage, quick freezing, - 
aging materials and problems; 
s ific comment on preparation 

freezing of meats, _— fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans- 


re. 31 chapters, 282 pictures. | 
2 


14 pages. 
so BERR Ce $18.00 


HIDES & SKINS 
A comprehensive work on rawstock 
for leather, ae curing, 
shipping and handling of hides and 
skins; these subjects are discussed 


by experts in packinghouse hide op- i 


erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 


MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations | 


not covered in Institute books on 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety. 
Price $4 


ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Ci ge primarily for smaller firms 
which have not developed multiple 
departmental divisions. Discusses uses 
of accounting in management, cost 
Squring. accounting for sales. 

e 


See mmm e ewer eee esreeees 


PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering ae 
cutting, curing, smoking, and 

processing of lard, casings and by- 
roducts. Institute of Meat “a . 
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tee | SEALRIGHT SHOWS YOU 


=| HOW TO PACKAGE YOUR MEAT SPREADS 


ations | PROFITABLY 

ks on 

pence, Sealright Profit-Planned these Meat Spread paper packaging ideas for 
ntrols faster, easier handling. 

“$4.3 Yes, Sealright engineered these great profit-making features into all 


of their meat spread packages. You'll find them easier to fill, a breeze 
to handle and the built-in, speed-up factors make them the best meat 


uluple spread packaging ideas around...and when it comes to looks... that 
ca NEW, smart, ‘“‘in-the-round”’ look makes sales at the retail counters 
$4.50 much easier. 


They’re protected all over, inside as well as outside, by wonderful 
Plasti-Process. This means they won’t sog, leak, absorb moisture or 





| pot : 
-< odors, and the replaceable covers are always Safety-Tite. 
id by- ow 
Cte SS ealri . ht Inventors of Plastic-Coated paper meat packaging 
Sealright-Oswego Falis Corp.e Fulton, N.Y., Kansas City, Kansas @ Sealright Pacific Ltd., Los Angeles, California @ Canadian S ight Co., Ltd., Peterborough, Ontario, Canada 
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TAKAMINE 


Sodium Erythorbate* 
and Erythorbic Acid 


Takamine antioxidants are proof that often the best costs 
less. Takamine Sodium Erythorbate* and Erythorbic Acid 
(isomers of Vitamin C) provide all the antioxidant ad- 
vantages of L-ascorbic acid and sodium ascorbate ... at 
substantial savings. They reduce shrinkage... get full- 
scale protection that assures natural color, flavor and 
longer shelf life in your cooked, cured and comminuted 
meat products. Takamine erythorbates also speed up 
curing action. Shorten smokehouse time. Make produc- 
tion easier. 

Takamine erythorbates are available in convenient 
tablet form as TAKATABS®. Accurate. Economical. 
TAKATABS dissolve rapidly, yet resist breakage during 
shipment and handling. 

“sodium isoascorbate 
It will TASTE better, LOOK better, 
SELL better with Takamine Products 





<TA KAMINE Miles Chemical Company 


HOUSTON’S 
FINEST 
INDUSTRIAL 
SUBDIVISION 
NORTH HOUSTON INDUSTRIES, INC. 


Located at Intersection of Rankin Rd. & Hardy St. East of U.S. Highway 75 


Architect's drawing of Armour & Compeny meat processing and distrib 
built in North Houston Industries. 


Here’s what a plant site in North Houston Industries offers you: | 


* 36-foot wide paved streets — 100- © Planned restrictions protect your 
foot rights of way. investment. 

* Convenient on-site trackage. ¢ Unlimited utilities for all needs in- 

¢ On-site pre-treating sewerage facil- cluding natural gas. 7 
ities tied in with Houston’s munici- * Conveniently located to all types 
pal system. transportation. 


If you are seeking a plant site you cannot ignore Houston — heart 
of the fabulous Southwest. If you locate in Houston you cannot 
ignore Houston’s most modern and complete industrial subdivision. 


NORTH HOUSTON INDUSTRIES, INC. 


General Offices 720 Bank of Commerce Bldg. + CApitol 8-6311 + Houston, Texas 
Information and Sales Center — Archer Romero & Company 
1906 South Coast Building - CApitol 7-4201 - Houston, Texas 


Inquiries from industries and industrial realtors invited 














division of Miles Laboratories, Inc. 
Clifton, New Jersey 
phone PRescott 9-4776 or TWX PAS-78 


(pronounce it 
Tack-a-ME-nee) 
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PACKERS INCREASE 
PROFITS from boneless 


cooked hams and loaves 
with VISKING’s new, low cost 
“TITE _ RE S S” Production Costs Reduced. Processing time is short- 


ened. Color, flavor are improved. Shelf life is increased. Weight loss is reduced. Air and jelly pockets 


are all but eliminated. Binding is firmer, surface smoother. Slicing’s easier, more efficient. 


TO SEE WHAT ELSE “TITE-PRESS” CAN DO—PLEASE TURN PAGE 











————— 


“VISKING” 
EASY-PEEL FIBROUS CASING 


AND “TITE-PRESS” 
CUT COSTS, IMPROVE PRODUCTS 


Application of greatly increased pressure at 
both ends of the cage simultaneously, and maintained 
during process, gives you these advantages: 


1. Air and jelly pockets virtually eliminated. 
2. Product processes wet, dry, smoked. 
3. Visual inspection before processing. Casing ties not required. 


4. Smoother outer surface. Casing remains on product until slicing; or 
product may be marketed in printed casing with ends clipped or tied. 


5. Three and one-half hours at 170 degrees F. water provides internal tem- 
perature of 155 degrees F. 


6. Shorter processing time, and use of casing during processing, reduces 


weight loss. 


7. Better binding, absence of voids increases slicing efficiency. 
8. Hams are split (not chiseled) increasing boning efficiency. No string 


ties required. 


9. ““Tite-Cages” nest in minimum storage space. 
10. “‘Tite-Cages” are easily cleaned. 

11. “‘Tite-Press” equipment is low in initial investment required. 

12. In-plant tests indicate faster handling cuts labor costs almost in half, 





HIGH PRESSURE APPLIED AT BOTH ENDS 
OF MEAT MASS SIMULTANEOUSLY. Pre- 
soaked, pre-stuck vIsKING Easy-Peel 
Fibrous casings are drawn over 2714” 
long tubular extension of compression 
chamber exit. “‘Tite-Cage’’ placed over 
casing. ‘*Tite-Spring’’ ‘temporarily 
placed in end of ‘‘Tite-Cage”’, held by 
U-pin. Boned, twisted ham is extruded 
from compression chamber directly 
into caged casing. 


VISKING COMPANY 


DIVISION OF CORPORATION 





CAGED, ENCASED PRODUCT IS PUT INTO 
‘*TITE-PRESS’’. Note spring at each 
end of cage. Ends of casing automati- 
cally trapped. Ends of product automati- 
cally squared by plate of “‘Tite-Spring.”’ 


VISKING Easy-Peel Fibrous casing 
provides smooth overwrap along entire 
length of finished product. Completely 
uniform product results. Super-smooth 
surface. No air, jelly pockets. 


SEE YOUR VISKING TECHNICAL REPRE- 
SENTATIVE FOR COMPLETE DETAILS ON 
THE LOW-COST, LABOR-SAVING PROD= 
UCT-IMPROVING ‘“‘TITE-PRESS’’. 


6733 West 65th Street, Chicago 38, Illinois. 

In Canada: VISKING COMPANY, DIVISION 
OF UNION CARBIDE CANADA LIMITED, 
Lindsay, Ontario. 
VISKING and UNION CARBIDE are 
trademarks of Union Carbide Corporation. 
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Little Orphan Lard 


For a worthy and inoffensive member of the 
pork products family—and one which will be 
with us in significant measure for as long as 
farmers raise hogs—lard has been getting more 
than its share of undeserved lumps for a long 
time. 

Over the last 80 to 90 years lard has under- 
gone adulteration, imitation, defamation and, 
most lately, degradation by Food and Drug 
Administration ruling. 

The effort that the meat industry has made 
in recent years to improve lard in the interests 
of hog producers and consumers, as well as in 
its own, seems to be in danger of nullification 
through the johnny-come-lately attempt of the 
Food and Drug Administration to regulate in 
the meat products segment of the food field. 

The FDA has taken the stand (see the NP 
of October 17, page 22) that commercial bak- 
eries cannot use stabilized lard legally in the 
five major types of bread for which the FDA 
has issued standards of identity because the 
standards do not include antioxidants. Fur- 
thermore, the bakers are told, if stabilized lard 
is used in any other product, the chemical 
name of the antioxidant and its identity as a 
“preservative” must be declared on the prod- 
uct label. Moreover, the FDA wants lard pro- 
ducers to label their fat with the chemical 
name of the antioxidant and the “preserva- 
tive” tag, even though the Meat Inspection Di- 
vision of the U. S. Department of Agriculture 
now asks only that stabilized lard be labeled 
“oxygen interceptor added to promote stabil- 
ity,’ and considers the use of wholesome anti- 
oxidants as such a natural and desirable 
means of protecting lard that the agency 
would like to require the use of one or more 
antioxidants in lard shortening. 

We thus have an inane situation in which 
one branch of the federal government is try- 
ing to exceed its authority in order to degrade 
a farm product, thereby imposing an annual 
penalty of many millions of dollars on hog pro- 
ducers and processors, while, at the same time, 
another department (the USDA) is spending 
irrecoverable millions in trying to support 
lard’s value through a purchasing program and 
has encouraged processors (partly through its 
own research) to protect fat stability. 

The jurisdictional muddle in which lard is 
embroiled may not be resolved short of a high 
Administrative or the Congressional level. We 
hope that all hog producers and pork proces- 
sors will join in calling for decisive and im- 
mediate action on this problem. 








News and Views 





‘‘Packer-Retailer Relationships” is among topics to be ex- 


plored at the regional meeting of NIMPA’s Southern division 
on Friday and Saturday, November 13-14, at the Roosevelt Ho- 
tel in New Orleans. The speaker will be Clifford A. Bowes, 
merchandising consultant of Chicago, who will wind up the 
Friday morning session following reports on various NIMPA 
activities. Mrs. Mary Dawson Cain, editor of the Summit, Miss., 
Sun, will address a Friday luncheon session on “Our Greatest 
Trust.” Friday afternoon topics and speakers will be: “Can an 
Independent Packer Get Into the Frozen Meat Business?” 
John O. Vaughn, Oklahoma Packing Co., Oklahoma City; 
“The Responsibility of the Industry ‘Team,’ ” G. H. Achen- 
bach, Vidalia, Ga., president of Piggly Wiggly Sims Stores and 
immediate past chairman of the National Association of Food 
Chains; “There Is a Humane Slaughter Law,” T. H. Broecker, 
The Klarer Co., Louisville, member of the U. S. Secretary of 
Agriculture’s advisory committee on humane slaughter, and 
“The Practical Impact of New Equipment and Machinery,” 
Dr. Roy E. Morse, Rutgers University, New Brunswick, N. J. 
On Saturday morning, NIMPA’s Fred Sharpe will discuss 
“Trends in Sales Training;” James A. Baker of Baker/John- 
son & Dickinson, Milwaukee advertising agency, will take up 
“To Market, To Market,” and the NIMPA Accounting Confer- 
ence will hear about “Preliminary Trends, Fresh Pork Opera- 
tions Survey” from Dr. Wayne Bitting of the USDA and “How 
to Secure Departmental Operating Costs” from A. C. Bruner, 
East Tennessee Packing Co., Knoxville. 


A Dallasdepartment store has gone all out for the “Give-Meat- 


for-Christmas” idea. Item 2 A-B in the Neiman-Marcus 
Christmas catalog, priced at $1,925, f.o.b. Chicago, is a live 
Black Angus steer complete with deluxe mahogany and silver 
roast beef cart. For those who don’t cotton to meat on the 
hoof, $2,230 will buy Item 2 B-B—the steer in dressed, freez- 
er-ready form in three shipments of 100 lbs. each, plus the 
cart. Some more popular suggestions for gift givers are ef- 
fered by the National Live Stock and Meat Board (see 
page 25). 


Humane Slaughter regulations proposed by the California 


Department of Agriculture would designate chemical, captive 
bolt, gunshot and electrical methods of anesthetization before 
slaughter as humane. Ritualistic slaughtering requirements 
also would be designated as humane. The California humane 
slaughter law will become effective July 1, 1960, the same date 
as the federal law, for packers selling meat to state agencies. 
The California law requires the state director of agriculture 
to promulgate regulations on or before December 31, 1959. 
Copies of the proposed regulations, which follow closely those 
of the federal government, may be obtained from the Bureau 
of Meat Inspection, California Department of Agriculture, 
1220 “N” st., Sacramento. Comment deadline is November 23. 


Charges And counter-charges were exchanged by Wilson & 


Co., Inc., and the United Packinghouse Workers of America, 
AFL-CIO, this week as a strike became official at seven Wil- 
son plants employing about 5,700 workers. Affected are two 
plants in Omaha and one each in Albert Lea, Cedar Rapids, 
Kansas City, Memphis and Los Angeles. They are continuing 
to operate on a reduced basis. Wilson charged that the strike 
actually began last week with illegal sit-downs, work stop- 
pages and walkouts, forcing the company to ask employes for 
written assurance that they would work the hours scheduled 
and observe company rules. The UPWA termed such in- 
dividual agreements “illegal” in plants where a union has 
been certified as collective bargaining agent and charged 
Wilson with an “illegal lockout” in the union’s announcement 

[Continued on page 26] 














BEEF GRADING 





Scientist D. M. Doty, associate director of the American Meat Insti- 
tute Foundation, summarizes the evidence from research studies be- 
fore the National Beef Industry Conference at Purdue University. 


food has as many shades of meaning as the word 

“quality.” Its use to describe beef is certainly 
no exception. “High quality” to the beef producer im- 
plies characteristics that are entirely different than 
those expected by the beef processor, and, in turn, 
are somewhat different than the properties expected 
by the ultimate consumer. Thus, even in the meats 
field, no single set of quality standards applies univer- 
sally to beef. 


For this discussion, quality may be defined as the 
summation of the distinctive traits or special features 
that determine the ultimate acceptability of the product 
to the consumer. Even this somewhat limiting defini- 
tion immediately raises questions and problems: What 
consumer, what cut or kind of beef, what method of 
cookery? Quite obviously, any attempt to evaluate the 
relationships between quality and grade, or quality as 
it relates to more definitive characteristics of beef, 
must consider quality factors for specific cuts of meat, 
prepared by known, carefully controlled procedures. 

QUALITY FACTORS OF BEEF: Let us look at the 
various factors that are important in establishing beef 
quality. For the consumer, tenderness is perhaps of 
greatest importance. Unfortunately for the researcher, 
this important quality factor is not really a single 
characteristic. Recent investigations (3, 10) have sug- 
gested that at least two or three properties are in- 
volved in the sensation of tenderness. These are the 
initial resistance or tenderness of the cooked meat 
tissue, the amount of residue remaining after mastica- 
tion of a bite of meat, and the “friability” or nature of 
the residue. The relative importance of these charac- 
teristics in an overall tenderness evaluation depends 
upon the cut or type of meat, method of cookery, and 
many other factors that cannot be discussed here. 

Juiciness, like tenderness, is not truly a single taste 
sensation. The original sensation of juiciness may be 
due primarily to the moistness or amount of fluid in 
the cooked meat, while the sensation of sustained 
juiciness probably depends upon stimulation of salivary 
action by fat and other psysiological effects. 

We know so little about meat flavor, the third im- 
portant beef quality factor, that it is difficult to suggest 
precise techniques for its evaluation. For taste testing, 
flavor usually is separated into “quality” and “intensi- 
ty.” Several research teams are now attempting to 
separate and identify the constituents in meat that are 
responsible for meat flavor. When this has been ac- 
complished, it should be possible to measure beef flavor 
much more objectively and to evaluate the factors 
which influence it. 

GRADE TO QUALITY RELATIONSHIP: For pur- 
poses of this discussion, the term “grade” will be used 
generally to mean U. S. government grade. There are, 
of course, many other standards and specifications for 
beef, but most of the research reported in the scientific 
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Matching Quality Factors With Grades 


literature on quality-grade relationships has been 
based on U. S. government grades. 

Tenderness: There are numerous reports on the re- 
lationship between tenderness of beef and grade. Un. 
fortunately, the data are conflicting and it is almost 
impossible to arrive at positive and definite conclu- 
sions. Black et al (2) found that differences in tender- 
ness of 9 to 11 rib roasts from three-year old steers 
were not consistent with respect to grade (“good” and 
“medium”). Roasts from steers fed grain on grass were 
more tender than those from steers finished on grass 
alone. Wanderstock and Miller (9) found that rib roasts 
from fed steers were somewhat more tender than those 
from steers finished on pasture alone. Carcasses from 
the fed steers were one or two grades higher than 
those from pasture finished steers. Wierbicki et al (11) 
reported that for bulls and steers, tenderness was high- 
ly correlated with carcass grade, but that when bulls 
and steers were considered separately, the relation- 
ship was not as close. Hiner (7) has reported a cor- 
relation coefficient of 0.20 between carcass grade and 
tenderness. Texas workers (4) have recently reported 
that panel scores for loin steaks broiled well-done were 
significantly correlated with carcass grade of Santa 
Gertrudis steers. The authors emphasize, however, that 
“carcass grade was not homogenous for tenderness and 
that tender meat was not confined to carcasses of the 
higher grades.” Alsmeyer et al (1) found a highly sig- 
nificant correlation between taste panel scores of loin 
steaks cooked “medium” and carcass grade of steers 
sired by Brahman and Shorthorn bulls. Again, the au- 
thors emphasize that the relationship was not close, and 
that breed of sire and specific sire within breed were 
better indices of tenderness than was carcass grade. 
Our own studies at the American Meat Institute 
Foundation (5) have shown that the longissimus dorsi 
of rib steaks (broiled medium rare) from Prime grade 
carcasses was significantly more tender than that from 
Good or Commercial grade carcasses (Table I). How- 
ever, variations in tenderness within grade were very 


TABLE 1: Tenderness Scores for Broiled Ribeye 


REIN toca okie > wale’ 6 oh ts a sete cern vee 5.6 
PRR G FRO os Fis iy ba Glorsle- digs Bee, Wace etbne eset ae TS 58 
NOY NE edna. 6s, hoc cnc clelisie epee came owe 6.2 
AMMEN PE REINO? psig 'g Sake aeeecs Ca eS ee ete brs ad Bote nce ie 7.0 
ee al PRES Ca ENS Pty Pe ara eae POL Wr ar 7.2 


(Differences between means not enclosed in brackets 
are statistically significant) 


great; for unaged rib, the observed ranges in panel 
tenderness scores were as follows: Commercial, 2.2 to 
6.2; Good, 2.7 to 8.5; Prime, 3.7 to 8.6 (scores on scale 
of 1 to 10). 

From these data, it can be safely concluded that there 
is a definite and significant relationship between car- 
cass grade and tenderness of the cooked longissimus 
dorsi muscle. However, the great variability in tender- 
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ness within grade indicates that selection for tender- 
ness on the basis of grade alone would be unsatis- 
factory in many cases. 

Juiciness: Results of investigations that have at- 
tempted to determine whether or not there is any 
relationship between carcass grade and juiciness of 
cooked beef are even less definite than those attempt- 
ing to establish grade-tenderness relationships. The 
data of Wanderstock and Miller (9) suggest that both 
quality and quantity of juice were less in rib roasts 
from carcasses of lower grade. Results presented by 
Black et al (2) do not indicate any significant rela- 
tionship between grade and quality or quantity of juice. 
Hiner (7) has reported a correlation coefficient of 0.34 
for carcass grade and juiciness of cooked meat. Data 
obtained in our laboratories on broiled rib steaks from 
carcasses of different grades and weights showed only 
that the cooked meat from lightweight Good grade car- 
casses was significantly less juicy than that from heavy 
Good, Commercial and Prime grade carcasses. 

It appears from these results that juiciness of cooked 
meat, at least from the loin and rib, cannot be pre- 
dicted on the basis of present U. S. carcass grade. 
However, it should be emphasized that, in general, the 
meat from higher grades tends to be more juicy be- 
cause of its higher intramuscular fat level. This will 
be discussed in more detail later. 

Flavor: The data of some investigators (2, 9) suggest 
that flavor of cooked lean meat (steaks or roasts) is 
related to carcass grade. However, careful evaluation 
of results suggests that flavor differences may well be 
more dependent upon type of feed than on carcass 
grade. Usually, investigators have found that beef from 
animals fed or finished on grain has a better flavor 
than that from animals finished on pasture. Hiner (7) 
found that the correlation coefficient between lean 
flavor and carcass grade was 0.25. Our own data (5) 
show that flavor of broiled rib steaks was related 
significantly to both grade and weight (Table II). 

CHEMICAL-PHYSICAL PROPERTIES AND 
GRADE: The information presented above indicates 
rather clearly that carcass grades as now used do not 
reflect adequately the palatability characteristics of 
beef. The earlier presentation today by Dr. A. M. 
Pearson suggested a number of objective techniques 
that have been reported to be of some value in evalu- 
ating beef quality. It is of interest to see how some 
of these properties are related to carcass grade as well 
as beef quality characteristics. Most of the data on this 
subject as presented here was obtained in our labora- 


TABLE Il: Lean Flavor Scores for Broiled Ribeye 


BONAR AGED os, 5:50 Sis esas Racca han WERE Shae 68 
MORRIE 5 x ais ncst aleclihc orcs abs vird Coca ieee 6.9 
OT aa ISR nt aerate ce Say ee i 
SRE Gs ore ti occ cna ou ees wens 7A 
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(Differences in means not enclosed in brackets are 
Statistically significant: 


tories and was supported in part by contract with the 
USDA Agricultural Marketing Service (6). 

Intramuscular fat and marbling: It is significant, but 
perhaps not surprising, that the intramuscular fat con- 
tent and subjective marbling rating of raw ribeye is 
closely correlated with carcass grade and weight (see 
Table III above). 

It is interesting to note that the various carcass 
grades and weights rank in the same order for juici- 
ness score as for intramuscular fat and marbling. The 
tenderness score for Commercial grade ranks out of 
order, though not significantly. These data suggest 
Strongly that intramuscular fat is associated with 
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juiciness and tenderness of broiled ribeye. In fact, our 
data show highly significant linear correlation coeffi- 
cients between intramuscular fat and both juiciness 
and tenderness of unaged ribeye. For juiciness-intra- 


TABLE Ill: Intramuscular Fat, Marbling, and 
Juiciness Scores of Ribeye from Carcasses of Different 
Grades and Weight 


Fat Marbling Juiciness Tenderness 


% Rating Score Score 
Lig tiG06 6 iiee ce tne 3.1 3.7 6.2 5.8 
Heavy Good ........... 46 28 68 6.2 
Commercial .......0.<0: 6.3 2.3 6.9 5.6 
Eden’ Prittie-s 63/5 5-505)65 8.1 2.0 7.0 7.0 
Heavy Prime ........... 8.7 1.9 7.2 12 


(Differences in means not enclosed in brackets are statis- 
tically significant) 


muscular fat, the relationship is actually curvilinear 
(Figure 1), and a curvilinear correlation coefficient 
would be somewhat higher. 

These data suggest that tenderness and juiciness of 
broiled ribeye may well be related to carcass grade 


FAT 
PER 
CENT ¢ 











JUICINESS SCORE 


FIGURE 1: Relationship between intramuscular fat and 
panel score for juiciness (broken lines show confidence 
limits with 95 per cent probability) . 


to the degree that intramuscular fat and/or marbling is 
used as a quality index in the grading system. 

Other Chemical Components: The amounts of non- 
protein nitrogen, amino nitrogen, soluble protein, crea- 
tine, creatinine, ammonia, urea, and extractable pig- 
ment were not significantly different in raw or cooked 
ribeye from carcasses of different grades and weight. 

Physical Characteristics: Some physical determina- 
tions as shear strength, press fluid, electrical conduc- 
tance, and penetrometer reading have been used in 
studies on meat as possible objective means for evalua- 
tion of quality factors. In our studies, the values ob- 
tained by these physical measurements were not con- 
sistently related to carcass grade or weight (except for 
shear values as shown in Table IV on page 31). 

It can be noted here that there appeared to be fairly 
good agreement between tenderness score and shear 
values on cooked meat. This relationship was highly 
significant for unaged meat, but was found to be much 
less so for aged meat. 

Histological Characteristics: Muscle fibre diam- 
eter was slightly greater in Commercial grade 
longissimus dorsi than in the same muscle from Good 

[Continued on page 31] 
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EXAMINING beef sticks are Richard 
C. Ransom (left) and Earl C. Ran. 
som, owners of Hickory Farms ip 
Toledo. The 4-lb beef roll, cured in 
hickory smoke, is merchandised al- 
most exclusively in trade shows and 
fairs. Through mail ordep business, 
item reaches a world-wide market, 


quiries began to pile up from cus- 
tomers and their friends who wanted 
to know where they could buy the 
product in their home towns. They 
couldn’t, of course, so we started to 
mail the sticks directly out of this 
(Toledo) office.” 

The mail order business accounts 
for about 25 per cent of the current 
beef stick trade. Shipments by 
mail from Toledo now run at the 


Unique Beef Roll Merchandised at Shows and Sold by Mail 


ECAUSE of an astute mer- 

chandising technique on the 
part of Hickory Farms of Toledo, 
Richard C. Ransom, owner of the 
concern, occupies an office in which 
the walls are covered with large 
pinboards containing hundreds of 
3 x 5-in. file cards which list up- 
coming trade shows and fairs from 
coast to coast. 

The firm’s principal product is 
“beef stick,” a 4-lb. roll of mildly 
seasoned beef cured in_ hickory 
smoke. Named for the five-day 
smoke curing process, Hickory 
Farms has matched the originality 
of the product with that of its sell- 
ing technique—the beef item is mer- 
chandised almost exclusively in 
trade shows and fairs all over the 
United States. 

“We now have booths functioning 
in more than 250 of the country’s 
leading trade shows, county and 
state fairs,” explained Ransom re- 
cently. “These are manned by 11 
crews which are on the road con- 
stantly, working under a franchise 
arrangement.” 

Among the many places where the 
firm and its beef sticks have become 
a fixture are the major expositions 
in Chicago’s Navy Pier; all types of 
shows in New York City’s new 
Coliseum; trade shows in San Fran- 
cisco’s Cow Palace; auto shows in 
the National Guard armory in Wash- 
ington, D. C., and state and county 
fairs ranging from the nation’s larg- 
est in Dallas (where the firm has 
five different booths) to small local 
and agricultural fairs around the 
United States. 

A unique operation that started 
as a small cheese stall, Hickory 
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Farms has mushroomed into a mil- 
lion-dollar business, with the sale 
of beef stick accounting for most 
of the profits. 

“We sold about 1,500,000 Ibs. of 
this product last year,” Ransom says, 
“and it accounted for about 90 per 
cent of our nearly $2,000,000 gross. 
It has made a tremendous hit with 
gourmets, outdoorsmen and snack 
lovers everywhere.” 

It was back in 1950 that the firm 
set up a small cheese stall in the 
Civic Auditorium in Toledo during 
a home and travel show. From that 
humble beginning, the business has 
grown to the point where it is now 
world-wide in scope. 

“After that first year with the 
cheese booth,” Ransom explains, “we 
expanded into the cold meat line, 
merchandising all our stuff through 
fairs and numerous trade shows in 
the Toledo area.” 

Not satisfied with the quality of 
the smoked meats available, Ransom 
and his cousin-associate, Earl C. 
Ransom, decided to develop their 
own product. Starting with a recipe 
they secured from a Chicago con- 
cern, they literally tore it apart, sub- 
stituted the best materials they 
could buy for run-of-the-mill in- 
gredients, tested various ways of 
getting hickory smoke through the 
meat and developed what they re- 
garded as a “perfect” curing process. 
Merchandising took care of the rest. 

A new facet of the booming en- 
terprise is the business of supplying 
customers by mail. 

“Our best advertisement has been 
by word-of-mouth,” Dick Ransom 
maintains. “As people bought our 
beef sticks around the country, in- 


rate of about 200 daily, with each 
4-lb. stick gift-wrapped and pack- 
aged in a cardboard tube. The sticks 
are shipped to customers in all parts 
of the world. 

The beef stick itself, which is bas- 
ically a summer sausage, is made of 
100 per cent pure beef encased in a 
natural animal casing imported from 
Holland. The company imports 
around 600,000 casings each year. 
All the curing, processing and en- 
casing operations are performed at 
the Hickory Farms branch in Chi- 
cago; however, the mail orders are 
filled out at Toledo. 

Although the beef stick is the 
big item in the line, the company 
also markets its own “old fash- 
ioned” slow-cured bacon in 9-lb. 
slabs and a broad line of hickory- 
cured hams, salami and various other 
related meat items. 

To capitalize on its nationwide 
clientele, the company recently set 
up a small display shop in Toledo, 
catering to the tourist trade. 

“We’re probably as well known 
in Tacoma as we are in Toledo,” 
Dick Ransom says. “You would be 
surprised at the number of people 
who see our sign and suddenly rec- 
ognize this city as being the home 
of the beef stick.” 

Hickory Farms is planning no 
change in the composition or flavor 
of its beef stick. However, the own- 
ers have indicated that they may 
introduce a new “double-dip” plas- 
tic glaze material, which the firm 
has perfected recently, for packag- 
ing the product. This material will 
reportedly allow the user to keep 
the unrefrigerated meat longer than 
six months without spoilage. 
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HE impact of packaging and 
[[ssvertising the changing phi- 

losophy of the big meat pack- 
ers and a good-natured scolding of 
the meat industry for neglecting 
golden merchandising opportunities 
were some of the topics unmasked 
at the Midwest divisional meeting 
of the National Independent Meat 
Packers Association in the Radisson 
Hotel, Minneapolis, on Halloween 
weekend. 

Packaging is probably the most 
underrated factor in marketing 
meat and other foods, according to 
James Rankin, vice president of 
human relations, Pillsbury Mills, 
Minneapolis. He said that anyone 
who would propose adding 3¢ per 
Ib. of wieners for packaging would 
be laughed out of most packing- 
houses in the United States. 

He illustrated his point by com- 
paring the cost-per-lb. of bulk salt 
and flour with the cost-per-lb. of 
the same commodities in convenient 
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tor.” He discussed the importance 


and impact of advertising, declaring 
that competition from other’ brands 
and other food classifications deter- 
mines the amount of advertising that 
is necessary to sustain one brand. 

“Probably the most difficult task 
in connection with advertising is the 
necessity for minimizing personal 
likes and dislikes and basing one’s 
activity on likes and dislikes of the 
consumer,” he explained. 

Rankin observed that an individ- 
ual meat item must be advertised 
individually and on its own merits; 
the prestige of the manufacturer 
will not always help to sell a par- 
ticular item. He also emphasized 
the importance of appetite appeal 
on labels. 

In discussing the plight of today’s 
big meat packers, Dr. Roy E. Morse, 
director of the food science depart- 
ment at Rutgers University, New 
Brunswick, N. J., said that these 
large concerns are “facing the final 


Packers Treated to Selling, Packaging 
‘Tricks’ at Minneapolis Area Meeting 


Informative Speakers Cover Equipmeni, 
Industry Relations, Fresh Pork Survey, 
Accounting Procedures and Legislation 


packages. The fact that the house- 
wife is willing to pay a great deal 
more for the convenient packaged 
items can be attributed to superior 
packaging, he maintained. 

“It seems reasonable to believe 
that people will pay 10 or 20 per 
cent more for improved meat pack- 
aging when it has already been 
proved that they are willing to pay 
100 per cent more for flour pack- 
aging or 50 times more for salt.” 

Rankin compared the production 
of fresh meat with that of canned 
(packaged) meats, noting that the 
latter was more capable of being 
built into a consumer franchise type 
business with the advantages of 
greater stability and profitability. 
He went on to predict that the fu- 
ture of the meat industry would be 
in specialty products. 

GREATEST PROBLEM: The 
Pillsbury official also told packers 
and processors at the meeting that 
“your biggest single opportunity and 
your greatest problem is marketing 
-..and in marketing of consumer 
goods, advertising is a primary fac- 
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phase of the law of survival.” Re- 
ferring specifically to a recent la- 
bor settlement signed by one of 
these firms, he stated that the phi- 
losophy of the big packers is chang- 
ing and will continue to change. 

“Whereas ‘bigness’ once spelled 
efficiency,” he declared, “it now 
stands for inefficiency. The big 
packers are discovering that they 
will have to be more efficient on all 
marketing levels and in all packing- 
house operations.” 

EMULSIFIERS ABROAD: Dr. 
Morse, who recently returned home 
from a trip to Europe, told of find- 
ing at least 12 different types of 
emulsifying machines abroad, indi- 
cating that the chopper was “on the 
way out” because emulsifiers ac- 
complish an additional operation. 
The new machines produce a very 
fine particle size and dissolve more 
protein to stabilize the emulsion. 
He implied the new units would be 
instrumental in expanding the scope 
of packinghouse products. 

The Rutgers professor said his 
department was experimenting with 


a “freeze drying” technique which 
involves 1) freezing meat and 2) 
removing water by means of a high 
vacuum. He spoke of “enzymatic 





J. RANKIN J. RATNER 
rancidity” as the major problem in- 
volved in this method. Other re- 
search involves the prevention of 
greening in meat and the speeding 
up of curing in meat products. 

Humane slaughter methods, 
“pressurized” techniques of hair re- 
moval in slaughtering hogs and the 
fat, moisture and protein content in 
sausage were other topics taken up 
by Dr. Morse. 

In a challenging, yet humorous, 
speech on sales-advertising, Joseph 
Ratner, vice president of marketing, 
General Mills, Minneapolis, brought 
the meat packing industry to task 
for not taking full advantage of the 
many opportunities presented to it 
in recent years. 

After touching briefly on the phi- 
losophy of advertising and the psy- 
chology of consumer wants, Ratner 
listed some of the opportunities 
which packers and processors have 
neglected to investigate and pro- 
mote thoroughly. Some of these are: 
snacks, meat glamor, easy-to-pre- 
pare breakfast meats, outdoor cook- 
ery and meat proteins. 

CONSUMER BOSS: “The meat 
industry conditioned the public to 
protein,” he said. “But then a 
breakfast cereal concern took over 
the protein idea and made all the 
profits. Why didn’t the meat people 
do anything with it, especially since 
meat is the best source of protein in 
food?” 

Ratner declared that the number 
one opportunity in chain stores to- 
day is meat. He spoke of the mod- 
ern homemaker as a “precon- 
ditioned consumer boss” who likes 
meat, and urged processors and 
packers to exhaust every merchan- 
dising possibility “to get her to 
reach for your product.” 

John H. Litzelman, president of 
the Corn Belt Livestock Feeders 
Association, Omaha, urged the dif- 
ferent members of the “meat team” 
(animal growers, feeders, packers, 
retailers, etc.) to make every effort 
to recognize each other’s problems 
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and cooperate with one another for 
maximum efficiency. 

Specific problems involving both 
packers and feeders were listed by 
Litzelman, who called for better 
understanding between the two 
groups as a prerequisite to finding 
solutions. The problems are: 1) Ex- 
cess fat and waste in cattle, 2) Lack 
of agreement as to what constitutes 
a meat-type hog, 3) Concentrated 
patterns of shipping livestock to 
market, 4) Federal grading pro- 
grams, and 5) Losses caused by 
bruised and diseased animals. 


Regarding the last problem, he ad- 
mitted that feeders “have been re- 
luctant to take our share of the re- 
sponsibility in the past.” He pledged 
the support of his organization in 
joint efforts (with packers) to solve 
this common disease problem. 

WORLD MEAT SUPPLY: The 
United States has 6 per cert of the 
world population and 6 per cent of 
the land area, yet it produces, proc- 
esses and consumes approximately 
30 per cent of the world’s meat sup- 
ply, observed Carl F. Neumann, 
secretary-general manager of the 
National Live Stock and Meat Board, 
Chicago, who discussed the history 
and functions of the Board and de- 
scribed many of its numerous promo- 
tional activities. 

The Meat Board’s program to help 
move meat into general consumption 
involves numerous publications, 
charts, color slides, cooking schools, 
newspapers, radio scripts, movies for 
television and various campaigns. 
Neumann displayed examples of 
these merchandising tools. 

A colorful food value chart, which 
is used in high schools and colleges 
as a training aid, indicates the exact 
food servings that provide required 
amounts of protein, iron, calcium, 
thiamine, etc. Pamphlets are also 
published for professional nutrition- 
ists, elementary school children and 
housewives. 

Neumann cautioned the packers 
and processors against “food fad- 
dists”’ who are currently using 
“scare” techniques to convince the 
consumer to purchase (or refrain 
from purchasing) certain products 
for reasons of health. He said many 
of these “faddists” are even attempt- 
ing to pass legislation to accomplish 
their questionable purposes. 

Dr. H. Wayne Bitting, agricultural 
economist of the U. S. department 
of Agriculture, used a slide projector 
to show a series of charts relating to 
NIMPA’s fresh pork operations sur- 
vey. The charts illustrated how ac- 
counting data can be used as a tool 
for management. 

SURVEY PREVIEW: Dr. Bitting 
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said the survey charts provided a 
yardstick for the management of 
one firm to compare its operations 
with those of other companies. He 
presented a preview of things to 
come in the fresh pork survey, cov- 
ering trial operations for the months 
of May and June. 

There are four major factors 
which appear to affect the percent- 
age which total material costs are of 
total gross income, according to Dr. 
Bitting. They are: 1) Price per 
pound paid for hogs, 2) Dressed 
weight percentage, 3) Selling price 
for fresh pork and edible offal and 
4) Value of transfers of edible prod- 
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uct to processing and freezer. Each 
of the factors was reviewed in the 
projected charts. 

On the average, material costs ac- 
counted for 88.7 per cent of the 
packer’s income dollar from the 
fresh pork department. The range 
was from 78 to 96 per cent. When 
material costs accounted for 91.3 per 
cent or more of the fresh pork in- 
come dollar, the firms lost money. 

Evidently, Dr. Bitting observed, a 
9 per cent gross margin or more is 
needed to cover 1) Killing, 2) Cut- 
ting, 3) Packaging supplies, 4) Order 
filling and shipping room expenses 
and 5) Distribution expenses for the 
fresh pork department. The charts 
showed that many firms lost money 
even with a larger gross profit mar- 
gin to their credit. 

With material costs accounting for 
an average of 88.7 per cent of the 
packer’s income dollar, the remain- 
ing 11.3 per cent was for meeting the 
operating and distribution costs in 
the fresh pork department. Wheth- 
er a packer had a net profit out of 
this 11.3 per cent margin was largely 
determined by labor efficiency and 
the hourly wage rates which he 
paid, Dr. Bitting said. 

COST ACCOUNTING PRO- 
GRAM: Joseph E. Skram of Seitz 
Packing Co., St. Joseph, Mo., and 
NIMPA accounting conference di- 
rector, pointed out the need for 
standard procedures in obtaining de- 
partmental operating costs in the 
meat field. He criticized the in- 
dustry for its lack of uniformity in 
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accumulating cost figures and said 
the most important elements in 4 
successful departmental cost ac. 
counting program are management's 
attitude and qualified personnel. 


A surprise visitor to the Midwes 
meeting was Edwin H. Pewett 
NIMPA _ general counsel, who 
brought the audience up to date on 
the latest legislative and administra. 
tive developments in Washington of 
importance to packers and proces- 
sors. He mentioned details of some 
of the recent labor settlements, dis. 
cussed sub-committee investigations 
affecting packers and made refer. 
ence to an “open season for meat 
packing bills” in the most recent 
session of Congress. 

John A. Killick, NIMPA execu- 
tive secretary, alluded to a series of 
letters between himself and _ the 
Meat Inspection Division, USDA, re- 
garding the question of “consumer 
expectancy.” (He referred to MID 
Memorandum’ 269 which restricts 
the fat content of franks and bo- 
logna-type sausage to 30 per cent 
“because the purchaser does not ex- 
pect them to be prepared with a 
fat content in excess of _ that 
amount.”) Killick, who said he has 
asked the MID for an exact defini- 
tion of “consumer expectancy,” ad- 
ded that consumers expect different 
things from meat products, depend- 
ing on geographical location, age 
group to which they belong, etc. 

Fred Sharpe, NIMPA director @ 
sales training, pointed out the im- 
portance of advertising and a good 
public relations program in selling 
industry products. 

“Some companies don’t know how 
to use the advertising they pay for, 
he said. “Why doesn’t our advertising 
say why pork and beef should he 
eaten? Our products must move or 
we will be out of business. So, let's 
take advantage of new ideas and 
make something out of the advertis- 
ing dollar.” 

Three new directors of the NIMPA 
Midwest division were elected at the 
meeting, according to Ray Schweig- 
ert, chairman of this year’s confer- 
ence. 

The new directors are Leste 
Bookey, Bookey Packing Co., Des 
Moines, Ia.; David Ohse,.Ohse Meat 
Products, Topeka, Kan., and Carl 
Neuer, Maurer-Neuer Co., Kansas 
City, Mo. Each will serve for a pe- 
riod of three years. 

Members of the Midwest division 
elected to hold next year’s confet- 
ence at Sioux City, Ia., in August 
The national meeting of the National 
Independent Meat Packers Associa- 
tion will be held in Atlantic City on 
May 12-16, 1960. 
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Sale starts immediately ... 


The Greatest 
Packing Plant Machinery 


LIQUIDATION 


in history! 


ARMOUR & CO. 


A3rd St. & Packers Ave. — U.S. Yards 
CHICAGO, ILL. 


One of the world’s largest and most modern meat packing plants — approximately 
$15,000,000.00 spent during recent modernization program! Millions of dollars worth of all 
types and sizes of equipment and machinery are being made available for immediate sale 


—all at extremely low, low prices! 


Check your present and future requirements and 
see what equipment could improve your effici- 
ency and profit margin . . . and you'll find the 
items you need here! Arrange to inspect this 
Armour Chicago plant promptly—allow yourself 
enough time to go through the entire plant and 
take advantage of what is without question the 
largest and most outstanding Packing Plant 
Liquidation in history. 


Arrangements can be made to handle the load- 
ing or preparations for shipping of equipment 
for you. Mr. Samuel Barliant and the entire staff 
will be on the premises through the week of 
November 9th, and can be reached at the 
Armour Chicago plant (ask for Master Mechan- 
ic’s Office), phone YArds 7-4141, or at the 
Barliant & Company offices, phone WAbash 
2-5550, for further information. 


Everything must be sold—buildings are coming down—act quickly! 


BARLIANT & ©. 
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Exclusive Liquidators 
1631 S$. MICHIGAN AVENUE 


CHICAGO 16, ILLINOIS 
ALL PHONES: WAbash 2-5550 














Proposed Lamb Grading 
Changes Hit by WSMPA 

The Western States Meat Packers 
Association has protested the changes 
in the standards for grading lamb 
and mutton as proposed by the Live- 
stock Division of the U. S. Depart- 
ment of Agriculture and published 
in detail in the Federal Register of 
October 21. 

“The Livestock Division,” WSMPA 
said, “apparently ignored Secretary 
of Agriculture Benson’s instructions 
to revise the grade standards for 
lamb and mutton to conform with 
the wishes of lamb producers and 
feeders, and merely revised the pres- 
ent specifications, with only one ma- 
jor change: the requirements for 
conformation were lowered from 
one-half to one full grade for Prime 
and Choice lamb. All other specifica- 
tions remain the same, except that 
the ambiguous wording relating to 
the degree of quality factors has been 
modified. 

“The changes proposed by the 
Livestock Division are similar to the 
changes made in the lamb grade 
standards in 1957, which proved un- 
satisfactory. 

“The recommendations of the tech- 
nical committee, composed of repre- 
sentatives of lamb producers, lamb 


feeders, retailers, hotel and restau- 
rant supply houses and independent 
packers, were ignored and the inside 
quality factors, which this committee 
had asked the Livestock Division to 
eliminate, were only modified. The 
technical committee and many 
other organizations recommended 
that lambs be graded on four points: 
conformation, covering of fat, firm- 
ness of lean and fat, and that the 
maturity factor be eliminated except 
that when a carcass breaks a spool 
joint it should be considered a year- 
ling. It was also recommended that 
the new standards be in simple, plain 
language so there would be no con- 
flict of interpretation of the quality 
factors between the grader and the 
processor.” 

WSMPA has appealed to Secretary 
Benson to order the Livestock (Divi- 
sion to rewrite the new standards‘for 
lamb and mutton in accordance with 
the recommendations of the tech- 
nical committee. 


France To Ease Import Curbs 
On Variety Meats From U. S. 


France plans to free imports of 
United States variety meats from 
exchange and other restrictions on 
January 1, 1960, the Foreign Agri- 
cultural Service has revealed. The 


move is expected to result in sharply 
increased exports of such items from 
the U.S. to France. Prices on variety 
meats in France are higher by com- 
parison than in this country. 

In the first eight months of this 
year, French imports of variety 
meats from the U.S. amounted to 
3,274,000 lbs. compared with 2,027,- 
000 Ibs. in the same period of last 
year. Of the January-August 1959 
total, 3,158,000 Ibs. were beef and 
pork livers. In the full 12 months of 
1958, French imports of U.S. variety 
meats totaled 4,805,000 lbs., with 
4,156,000 lbs. in beef and pork livers. 


British 7-Mo. Lard Imports 
Rise 29%; U.S. Share Is 66% 


British lard imports at 184,751,000 
Ibs. in the first seven months of 1959 
were up 29 per cent from 142,750,000 
Ibs. in the same period of 1958. Im- 
ports from the United States totaled 
122,005,000 Ibs. for about a 35 per 
cent gain over last year’s seven- 
month volume of 78,501,000 Ibs. The 
U.S. share of the British lard market 
was 66 per cent as against 55 per 
cent last year. 

In July, imports of lard from the 
U.S. accounted for 76 per cent of 
total British lard imports. 
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Now you listen to me! 
You can’t get a better seasoning than Asmus. 
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Asmus Brothers 


spare no effort to 


produce the world’s finest 
spices and seasonings 


—to make your product 


taste better! 
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Get ALL The Benefits of DU PONT “CYLAN” (Sodium Cyclamate) in 








FOR 


BACON 


Switch now to this modern bacon. curing methods produce a finished 
cure~—CYCLACURE—a completely product that maintains a bright 
balanced and dispersed curing med- lean color and a light fat color 


ium. CYCLACURE incorporates through marketing and cooking. 
“Cylan” sodium cyclamate in cor- 
rect and accurate proportion to 
nitrite content. Conventional 











PRESCO SEASONINGS 


: PRESCO FLASH CURE 
Among the many products for meat processing - : 
originated in our research laboratories are the famous «+ PRESCO PICKLING SALT 


BOARS HEAD SUPER SEASONINGS 


CYCLACURE 
\P ie a % E RVA Li | 7. wea oF PRESCO propucts 
MANUFACTURING COMPANY "Since 1877 


FLEMINGTON ¢ NEW JERSEY 
DORR, CANADIAN DISTRIBUTOR: Montour, Uicl., Montical 12 a a ee 
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FOR TOTAL 
PACKAGING ECONOMY... | ; 


AVISCO CELLOPHANE | 
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’ What is total packaging economy? A combination of (1) low film 
cost, (2) consistent, trouble-free performance on high-speed pack- 
aging machines, (3) sparkling transparency that creates greater 
appetite appeal and builds sales, (4) optimum meat protection 
and package durability. What film offers all these advantages? 
Avisco cellophane! That’s why it’s chosen by John Morrell & Co. 
and other leading packers. Don’t you settle for less. We offer 
a complete packaging service to assist you and demonstrate how 
Avisco cellophane, plain or printed, will answer your require- 
ments better and more economically than any other packaging 
material. Contact us for an appointment with our representative 
or a selected cellophane converter specializing in your field. 





AMERICAN VISCOSE CORPORATION, Fi-m Division, 
1617 PENNSYLVANIA BOULEVARD, PHILADELPHIA 3, PENNA. 
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lastier Better-Slicing 
<= Meat Loaf 


Just see what nonfat dry milk can do for 
meat loaf quality! 

Nonfat dry milk gives the loaf a richer 
flavor. A smooth, non-crumbling texture. 
Each loaf slices fast and easy. Each slice has 
a fresh, juicy appearance. 

Use nonfat dry milk for extra appetite and 
sales appeal. Write for booklet of formulas 
and ideas. Improve meat loaf quality for 
greater sales. 


Nonfat Dry Milk 


Get the facts. Write Dept.NP-1 1 
AMERICAN DRY MILK INSTITUTE, INC, 
221 North LaSalle Street ¢ Chicago’1, Ill. 


Commencial Aluminum Wane Rea 
FOR HANDLING BULK FOODS! [eueinate 


Ease of handling, storing and cleaning . . . maximum utensil 
life! Get them all with Commercial aluminum food-handling 
equipment. Designed to meet the practical requirements of meat 
and food processors, Commercial utensils are built of extra 
heavy aluminum with double strength at critical wear points... 
rounded corners and closed beaded edges for maximum sani- 
tation . . . large, roomy handles for quick, easy moving and 

eta Aa Ano l thm AaB ele Glo) i stacking. Bright aluminum finish is acid, stain, abrasion and 
xt Vy ¢ vy st corrosion resistant for dependable, long-life service. You get 
long run economy plus lower initial cost when you buy Com- 

mercial aluminum food-handling equipment! 


Write today for information and prices. 
STACKING 


BAIN 


UTILITY /DISHPAN 
MARIES A rd 


MEAT TRIM TUBS 


1 


Also Available: LARGE MIXING BOW 


HARLOW C. STAHL COMPANY, 1373 E. JEFFERSON AVE., DETROIT 7, MICH. PAILS 
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NLSMB Says ‘Give Meat for Christmas’ 
With Gay Streamers, Stickers, Posters 
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GIVE MEAT 


# CHRISTMAS 


--»+» always in good taste 


GIVE MEAT 


* CHRISTMAS 






STREAMERS promoting idea of meat gifts for Christmas feature red and 
green colors on white background. Shown are three small (20 in. x 4 in.) 
streamers from a set of seven. Set includes one large and six small streamers. 


\ HRISTMAS is a time for giv- 
C ing gifts—and a meat gift is al- 
ways in good taste and can be en- 
joyed by the entire family. 

So goes the reasoning behind the 
annual “Give Meat for Christmas” 
campaign, for which the National 
Live Stock and Meat Board, Chicago, 
has prepared many colorful new 
merchandising, advertising and pro- 
motional aids. These materials and 
services are described and _ illus- 
trated in a special promotion hand- 
book published by the Board. 

The meat-for-Christmas idea, 
while not new, has moved more into 
the public spotlight in recent years 
due to the inauguration by the live- 
stock and meat industry of na- 
tionwide coordinated campaigns to 
promote holiday meat use. 

Much of the groundwork in these 
campaigns has been aimed at estab- 
lishing the gift idea with business 
firms which give holiday presents to 
employes and/or customers. The 
work on this level has been pri- 
marily person-to-person or direct 
mail, with contacts being made by 
meat retailers, meat packers, whole- 
salers, purveyors and representa- 
tives of livéstock and general farm 
organizations. 

These grass roots activities have 
been conducted locally as part of the 
promotional programs of national 
livestock and meat industry or- 
ganizations cooperating in the cam- 
paign. To conform with the purchas- 


ing practices of large business firms, 
this phase of the promotion is car- 
ried out well in advance of the 
Christmas season. 

The second part of the campaign 
is directed at the general public, pro- 
moting the idea of meat gifts for 
friends and relatives. The key peri- 
od of promotion in this instance is 
the pre-yule holiday season between 
Thanksgiving and Christmas. 

An indication of the increasing in- 
terest in the promotion is the num- 
ber of inquiries coming to the Meat 
Board from advertising agencies 
and from press, radio and television 
representatives, according to Carl F. 
Neumann, general manager of the 
Meat Board. 

The material being made avail- 
able has been designed to fit the 
needs of these groups, in addition to 
food retailers, restaurateurs, meat 
packers, wholesalers and purveyors, 
livestock marketing and transporta- 
tion agencies and livestock growers 
and feeders. 

Following are the Board’s new 
merchandising aids which are avail- 
able at cost of production (a com- 
plete list and order blank with sizes 
and prices are included as part of 
the Meat Board’s Christmas promo- 
tion handbook): 

Sets of seven streamers, gummed 
for easy hanging, are red and green 
on white background, with full-color 
reproductions of beef, pork and 
lamb cuts and sausage. One large 
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streamer is 37 in. x 11% in. The six 
smaller ones are 20 in. x 4 in. 

Auto bumper sticker is self stick- 
ing, 17 in. x 3 in., and features black 
lettering on an eye-catching red flu- 
orescent background, with a Christ- 
mas motif. 

Logotypes, with “Give Meat For 
Christmas” phrase and symbol, are 
available in three sizes for newspa- 
per ads and postage meters. 

Glossy prints of meat pictures, 
showing uncooked meat and attrac- 
tive meat dishes ready for serving, 
are for use in advertising and pub- 
licity. Size is 8 in. x 10 in. 

Series of four advertisements in 
mat form are available in one- and 
two-column sizes, with symbol and 
open space for advertiser’s message. 
Each ad in the set has a different 
meat illustration: standing rib roast, 
leg of lamb, ham and sausage. 

Meat gift certificates—stylish and 
colorful with high-quality envelope 
—come in three types: $5 and $10 
denominations, as well as blank cer- 
tificates which can be filled in with 
the value the donor wants to give. 

Full-color poster is 22 in. x 17 in. 
This poster is being produced by the 
American Meat Institute, Chicago. 
All the other materials have been 
prepared by the National Live Stock 
and Meat Board. 

Special stories, shorts and fillers 
for local distribution to press, radio 
and television are also included in 
the meat-for-Christmas material be- 
ing offered through the handbook, 
which is being circulated widely 
through the cooperation of national 
retail, packer, livestock and agricul- 
tural organizations. 


Another Chain Reported 
Entering Meat Processing 


Food Fair Stores, a large national 
grocery chain, is reported to be tak- 
ing over operation of the Denver 
area slaughtering plant of Fryer and 
Stillman. 

This brings a third major food 
chain store into meat packing oper- 
ations. National Food Stores oper- 
ate a packing plant near the Denver 
stockyards. and a large feedlot north 
of Brighton, Colo. 

American Stores has operated a 
packing plant for many years at 
Pueblo, together with its Arkan- 
sas Valley feeding operations. 


Agricultural Outlook 

The 37th National Agricultural 
Outlook Conference is scheduled 
for Monday through Friday, No- 
vember 16-20, in Washington, D. C. 
The annual conference is sponsored 
by the United States Department of 
Agriculture. 
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YING THE BEST 
THE RIGHT PRICE 









Seventeen Radio 
Equipped Experts 









Split-second market information broadcast exclusively to our 
buyers right in the field enable them to BUY RIGHT at the 
RIGHT TIME! This market, loaded with corn and “top quality” 
beef makes it easy to select just what we want... you can pay 
more, but you can’t buy better carcass beef .. . anywhere! 


BOTH 13 AND TREIFE 





PHONE 2-3661 . . . ASK FOR 
JERRY KOZNEY JAMES NEEDHAM — DON DENNIS 


Sioux Cry Mressep leseer, tac. 


1911 Warrington Road SIOUX CITY, IOWA Teletype SY39 
U. S$. Gov't. Inspected Establishment No. 857 


| Stour City has Corn Fed Sees 


National packers report their branch houses demand 
Sioux City beef . . . best in the Nation. Fill your order 
for quality corn fed beef today! 


Call these Orden Buyers... 


Cone, Frank W. and Co. HC 
Erickson and Jones ; 
Garry, W. W. & Co. HC 
Grueskin Bros. & Sacks C 
Harmon, Doyle q 
Harvey, John & Co. cS 


| Sioux City Stock 


o Fs 














spe sagnNe ANNES 


Hayes, William C. H 
Holbrook, Omar G 
c 


Holman, Currier ; 
Johnson, Bob H 
C—Cattle 
H—Hogs 

S—Shecp 


In the Heart of the Corn Belt 
ards ... Where Quality is King! 


PACESETTER OF MAJOR MARKETS 








Wilson Strike Now Official 

[Continued from page 13] 
that it had advised workers this week 
not to report for shifts “to avoid con. 
fusion and turmoil.” 

With the strike announced official- 
ly, Wilson said, the company’s posi- 
tion has changed and employes m 
longer will be asked to sign the writ- 
ten agreements. Additional worker; 
returned to their jobs after the offi. 
cial strike call, the company said 
and all were being urged to do so. 

Violent attempts to intimidate em- 
ployes wishing to work at some 
plants were reported by Wilson early 
this week. The company said that 
workers leaving the Memphis plant 
were bombarded with stones and 
bottles, families of non-strikers re- 
ceived anonymous telephone threats, 
and blockades were placed on the 
company’s railroad siding to obstruet 
movement of various products out of 
the plant area. 

Wilson and the UPWA resumed 
contract negotiations October 28 after 
a lapse of more than a month, but 
Wilson president James D. Cooney 
announced October 30 that the com- 
pany was cancelling further talks be- 
cause of the “irresponsible and il- 
legal” activities of workers during 
the week. Wilson employes have 
been working without a contract 
since September 19. However, the 
company has been paying them on 
the basis of a September 3 manage- 
ment offer rejected by the union. 


On-Hoof Judging Set for 


Nov. 26 at International 

On-hoof judging of carcass steers, 
wethers and barrows at the 60th 
International Live Stock Exposition 
is scheduled for Thursday morning, 
November 26, at the International 
Amphitheatre in Chicago. 

The exposition, combined this year 
with the International Dairy Show, 
will open officially on November 27 
and run through December 5. 

The grand champion steer will be 
selected on November 28. Thirty- 
nine breeds of farm animals will 
compete for $130,000 in cash prizes. 


Social Security Taxes 

Social security taxes on employers 
and employes will increase again on 
January 1, rising from 2% per cent 
each to 3 per cent each on the first 
$4,800 of the employe’s annual earn- 
ings. An employe earning $4,800 or 
more will pay a social security tax 
of $144 and an additional $144 will be 
paid on his account by his employer, 
for a total of $288. Tax increases of 
55 per cent also are scheduled for 
1963, 1966 and 1969. 
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How do you tie 
your casings 


By hand— 
the slow, outmoded way? 


By other methods— 
other than Tipper Tie? 


«> 
a 








Ast, easy-to- -operate 


Vitper “Tee, Sr. 


Casing Tyer 


It will decrease your costs of tying casings even with an inexperienced 
operator. Will reduce production costs by providing greater filling capacity 
with less casing wastage. 













The secret is in the one step procedure—inserting the casing into the 
machine by hand. That's all. Tipper Tie, Sr. does the rest, automatically — 





Pleats the casing 
Applies and crimps the cap 
Punches a hole in the cap 


ALL IN LESS THAN 2 SECONDS 


Get the complete story on Tipper Tie, Sr., the 
favorite of leading packers. Send for the bro- 
chure or see the machine operate in your 
own plant. 


TIPPER TIE, INC. 


2165 Morris Avenue, Union, N. J. 
MUrdock 8-8988 
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New High-Speed Computer 
Installed at Rath Plant 


An electronic solid state comput- 
ing system installed by The Rath 
Packing Co., Waterloo, Ia., can per- 
form 4,000 comparisons or 2,300 ad- 
ditions or subtractions or 200 to 700 
multiplications or divisions in the 
amount of time it takes to wink an 
eye, according to Ted Gibson, Rath 
director of machine accounting. 

The Univac Solid State-90 com- 
puter, designed and built by Rem- 
ington Rand Univac, is the fourth of 
its kind in the United States and 
the first installed in Iowa. Solid 


state components—transistors, fer- 
ractors and printed circuits—replace 
conventional gaseous tubes. The 
components increase the computer’s 
reliability, greatly increase the speed 
of operation and reduce the cost of 
the installation, Gibson said. A print- 
ing rate of 600 lines per minute com- 
plements the high internal speeds 
of the computing system. 


Livestock Dealers Form 
National Organization 
C. F. Augustine of Augustine 


Livestock Commission Co., Lamar, 
Colo., is president of the new Na- 








‘““Famous * 
ola 
Stainless’”’ 





Stainless Steel Sausage Meat Truck 

Designed up from the Neotread wheels to give long, main- 

tenance-free life under severe packinghouse conditions. 
St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 





Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. 





S800 SO. DAMEN AVE. 


CHICAGO 36, ILLINOIS 
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tional Livestock Dealers Association, 
first national trade association 4g 
independent livestock dealers anj 
order buyers. The group opened 
business office recently in the V.F.W 
building, Broadway at 34th, Kans 
City, Missouri. 

First steps of the new association, 
according to Augustine, will be “ty 
set about clarifying the busines 
basis and functions of dealers in 
livestock marketing, establish an{ 
administer a national code of busi- 
ness standards and function as 4 
representative and responsible or. 
ganization in all relations involving 
the government.” 

Other officers include M. L 
Angevine, Geneseo Cattle Co., Ge 
neseo, IIl., vice president, and George 
Bruington, Monmouth, IIl., secre 
tary-treasurer. C. T. (Tad) Sander 
was named executive counsel 
will be the administrative officer in 
charge of the Kansas City office. 3 

3 
Electronic Cooking: How 
Will It Affect Packaging? 


To study the impact of electronic 
cooking on foil packaging of meat 
and other foods, Kaiser Aluminum 
& Chemical Corp., Oakland, Cal., is 
working on prototype frozen food 
packages especially designed for 
electronic ovens. 

A practical example is a combina- 
tion rigid aluminum foil and plastic 
package for complete family din- 
ners. A smooth-wall rigid foil con- 
tainer is filled with family-size por- 
tions of meat and vegetables. The 
top is also aluminum, with a die-cut 
window covered with transparent or 
opaque plastic film. 

The cooking rate of the package's 
contents can be controlled by the 
shape of the die-cut window, ac- 
cording to R. W. Major, manager of 
product planning and development 
for the firm’s foil and container divi- 
sion. The aluminum shields the food 
from the electronic impulses, while 
the thermoplastic material permits 
them to pass through. 

“Aluminum presents a barrier to 
electronic impulses,” Major explains. 
“At the same time, it is a highly ef- 
ficient conductor of heat. By proper- 
ly taking advantage of these proper- 
ties in the design of the package, 
cooking by electronic methods can 
be controlled with great precision.” 

Major says that by carefully de- 
signing the window opening, the 
transmission of heat can be concen- 
trated or limited in special areas as 
necessary. Meat, for instance, could 
receive highest transmission, vege- 
tables to a lesser degree and other 
items not requiring direct cooking 
could be shielded by the aluminum 
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Chicago Group Addressed 


Loin Eye Measurement 





ot ion from _neighborin P 
and Te tena — On Scientific Advances A new method to improve and 
- He points out that laminated foil Latest scientific developments ,speed up the obtaining of loin eye 
My, cartons and pouches could also be with regard to sausage making and measurements for the meat certifi- 
88 § onstructed with plastic windows to meat curing were described by Dr. cation program or in hog carcass 
serve in the same way. The compa- D. M. Doty and Dr. George Wilson contests has been developed, accord- 
0, } ny is studying the relationship be- of the American Meat Institute ing to a story in the October issue of 
‘ty tween the size of the window aper- Foundation at a meeting of the the National Hog Farmer. The new 
eS # tures and cooking speeds of different Packers and Sausage Manufacturers method, developed by researchers at 
1 | kinds of foods. Association of Chicago in the Bis- Ralston Purina Co., involves the 
and marck Hotel. Several commercial photographing of the loin eyes on 
is | Dr. Clarkson Is New ARS preparations were discussed. - <r slides and then enieten 
es 2 © The association made a contribu- em for measurement. in eye 
bs Associate Administrator tion of $250 to the AMIF in further- measurements are one of the impor- 
ing Dr. M. R. Clarkson, who has been ance of its work. A similar meeting tant tools used in swine carcass work 
serving as deputy administrator of is planned for early next year. for determining meatiness of a hog. 
L the Agricultural 
Ge- Research Serv- 
ree ice, U. S. Depart- om = 
a | ment of Agricul- ’ ’ > | 
. ture, has been vy fr af y; } ,, 4°. 4 
named associate & , - 
r in administrator of @ 4 a € & ; . 
1 the ARS. 
In his new 
post, he will 
a share ged oe TT i Thur _e ey, 
: : Byron T. aw, ~ — ee 
onic ee ARS administra- F fe haa ted 2 B 
1eat § tor, the broad authority and respon- f rel a 
lum § sibility for coordination of all USDA z ius 
+ § 7 research as well as administration of i, bs iwenna| less 
- research and ARS regulatory activi- ii Pia, 


ties, including federal meat inspec- i i 
tion service. 

na- Dr. Clarkson holds the B.S. and 
: D.V.M. degrees from Washington 
lin- } State College and the LL.B. degree 
from Georgetown University. He 
0r- | joined the USDA in 1930 at Sioux 
Falls, S. D., as a veterinarian in the 


z) ot 
O35, at 
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cut | Meat Inspection Division. He was No. 63X ye 
tor | transferred to Washington, D. C., in | stainless Steel c LEAN-LINE YOUR PRODUCTION 
; 1939 and became assistant chief of | Vertical Slat Truck ; : 
8€S | the division in 1944. Dr. Clarkson St. John Equipment is exactly 
the | was named special assistant to the tailored to your requirements 
ac- | ARS administrator in 1951 and be- ‘i : - ; m 
r ¢ came deputy administrator of the re- St. John “standard equipment” may easily be modified to 
1e 


search agency during 1952. 
ood | FDA Asked to Set Levels 


meet any conditions of operation or production. 


If you need a special design, entirely different from our 





hile ‘ 3 ‘ ; , 
ill For Hos Growth Promoter tp OX hed , we ee to engineer and pro 
uce it quickly and economically. 
A petition filed with the Food and " J ¥ 
: Drug Administration by Grain Proc- Clean-Lining your production with St. John Stainless Steel 


essing Corp., Muscatine, Ia. pro- 
ef- | poses the issuance of regulations 
yer- { establishing tolerances for man- 
ef- | ganese bacitracin in feeds for swine 
and poultry, in edible portions of 
can | swine and poultry and in eggs. 
on. Manganese bacitracin is said to pro- 
mote growth and improve feed effi- 
the ] ciency. 

en- The company proposes a tolerance 


Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 











sas | of 1 parts per 1,000,000 (0.0011 per for information. 

) cent) of bacitracin master standard 

oe in feed and a zero tolerance in eggs ST. JOHN & ¢€9. 

ther f and in the edible portions of swine 

; 6 . CHICAGO 36, ILLINOIS 
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I'll try a 
new brand... 
my favorite 
isn't so 
.good 














lf you want to continue producing quality sausage 


... fread these important facts about the converting principle 





fact No. 1 CONVERTING PRODUCES PRODUCTS WITH BETTER SHELF LIFE 
Converting eliminates the high dispersion of air pockets common to other methods...this keeps 
the product in a sustained moist condition, avoids hard casing effect and discoloration. 


fact No. 2 CONVERTING DOES THE BEST. JOB OF MIXING AND PRODUCING A HOMOGENEOUS EMULSION 
fact No. 3. CONVERTING CUTS MEAT WHILE IN SUSPENSION...DOES NOT DESTROY CELL STRUCTURE 


fact No. 4 CONVERTING IS A PROVED METHOD...IS THE METHOD BY WHICH TODAY'S HIGHEST QUALITY 
PRODUCTS WERE ACHIEVED...and cutting in suspension is the principle by which 
they will continue to be produced. 


















There are other advantages in converting too, such as the elimina- 
tion of multi-stage handling and the converting of whole meat 
where desired. But the maintenance of high product quality is 
paramount...to the individual sausage maker...and to the entire 
sausage industry. 











Sausage makers who have recently installed or ordered converters 


Alexander & Hornung Market Hy-Grade Food Products, Inc. |W. F. Schonland Sons Co. 
Detroit, Mich. Montreal, Que., Canada Manchester, N.Y. 
Szelagowski, A. & Son 


Chicopee Provision Co., Inc. Morell-Felin & Co., Inc. rf : 
A : a . (Branch of Tobin Packing) 
Chicopee, Mass. Philadelphia, Pa. Buffalo, N.Y, 
Crissman Brothers Old Fort Country Sausage Frank Wardynski & Sons, Inc. 
Castanea, Pa. Simpsonville, Ky. Buffalo, N.Y. 





Highest Quality Machines for 
Highest Quality Sausage Making 
for Over 90 Years 


JOHN E. SMITH'S SONS CO. ¢ 50 Broadway, Buffalo 3,N. Y. ¢ Sales and Service Offices in Principal Cities 
THE NATIONAL PROVISIONER, NOVEMBER 7, 1959 








or Pri 
reporte 
fibre d 
Other 

bundle 
of lipos 
related 
terminég 


Hez 
Lig 
Hez 
Con 
Lig 
(Di 
stat 


to shor 
or elas 
cal anc 
sistent 
or flav 

CAR 
ABILI 
out soi 
related 
uation 
state | 
tend t 
the m 
ported 
is rela 
ceptan 
ship is 
fortun 
beef t 
inadeq 
positiv 
evalue 





USD: 
Halt 


The 
ture k 
agains 
requil 
desist 
and § 
with 1 
officiz 

The 
ings t 
eral g 
zatior 
impri 
on m 
been 
gradi 
ed, a1 
grade 
prope 
purpe 
decey 

No 


THE N 











Beef Quality Factors and Grades “ 
[Continued from page 15] 


or Prime grade carcasses. This agrees with results 
reported by Hiner et al (8) who found that muscle 
fibre diameter increased with increasing animal age. 
Other structural properties of beef muscle [muscle 
bundle size, elastin fibre diameter, and the presence 
of liposomes (intracellular fat)] were not consistently 
related to carcass grade or weight. Histochemical de- 
terminations for collagen and elastin likewise failed 


TABLE IV: Shear Values for Broiled Ribeye from 
Carcasses of Different Grades and Weights 


Shear Tenderness 

Value Score 
PRUE PRINCE: os Vice ec bk CE Oe Ge 8.1 7.2 
MUMMG CR TANG Peo. oe eae 9.2 7.0 
MMU RIGION.: «5s <igals ip Sahee cdate 10.1 6.2 
ET | RRR a Os PNET 1 58 | 
MitMEERG CROCE 355: 6s cade cele nbs cae 11.6 5.8 


(Differences in means not enclosed in brackets are 
statistically significant.) 


to show any consistent relationships between collagen 
or elastin and carcass grade and weight. These histologi- 
cal and histochemical properties did not show any con- 
sistent significant relationships to tenderness, juiciness 
or flavor of cooked meat. 

CARCASS GRADE AND CONSUMER ACCEPT- 
ABILITY: This discussion would be incomplete with- 
out some reference to consumer preference studies as 
related to grade. Dr. Mrak has given an excellent eval- 
uation of these studies, and it is perhaps sufficient to 
state here that these investigations for the most part 
tend to confirm conclusions that:may be drawn from 
the more carefully controlled technical research re- 
ported -here. It would appear that U. S. carcass grade 
is related to beef quality factors and to consumer ac- 
ceptance, but it must be emphasized that this relation- 
ship is not close, particularly in the lower grades. Un- 
fortunately, our present knowledge on properties of 
beef that influence tenderness, juiciness and flavor is 
inadequate. We are not able at this time to suggest 
positive, objective techniques for the rapid, accurate 
evaluation of quality in carcass beef. 
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USDA Orders Company to 
Halt P. & S. Violations 


The U.S. Department of Agricul- 
ture has issued a decision and order 
against Supreme Meat Co., St. Louis, 
requiring the firm to cease and 
desist from violating the Packers 
and Stockyards Act in connection 
with unauthorized use of the USDA 
official grade mark. 

The order is based on USDA find- 
ings that the company caused a fed- 
eral grader, without proper authori- 
zation, to use an official roller to 
imprint USDA grade designations 
on meat carcasses which had not 
been graded under the USDA meat 
grading regulations as so imprint- 
ed, and the company then used these 
grade designations on meats without 
proper authority and for the specific 
purposes of misrepresentation and 
deception. 

Not only was the meat grade- 


marked without official sanction, but 
it was of a lower quality than the 
grade marks indicated, the USDA 
said. (The meat grader involved in 
the case is no longer in the employ 
of the USDA.) 

Section 202 of the P. & S. Act 
makes it unlawful for any packer.to 
engage in or use any unfair, unjustly 
discriminatory or deceptive practice 
or device in commerce. The deci- 
sion and order developed out of a 
complaint issued by the USDA in 
December, 1958, with reference to 
alleged violations during 1957. A 
hearing was held last February. 


New Oregon Beef Council 
Began 10c Deduction Nov. 1 


The new Oregon Beef Council, 
members of which were recently 
appointed by Governor Mark Hat- 
field, started the collection of vol- 
untary 10¢-per head contribution 
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on all cattle going through brand 
inspection points on or about No- 
vember 1. 

The period until then was em- 
ployed in getting the story of the 
Beef Council to all dairy and beef 
cattle producers and to slaughter and 
packing plants, stockyards and auc- 
tion markets which will cooperate 
in the program conducted by the 
newly appointed council. 

The council released the follow- 
ing statement of objectives and pol- 
icy after the group had held its first 
regular meeting. 

“The aim and policy of this coun- 
cil will be to enable the cattle in- 
dustry, with the aid of the state, to 
develop, maintain and expand the 
state, nationwide and foreign mar- 
kets for beef and beef products pro- 
duced, processed or manufactured 
in Oregon, and the use and consump- 
tion of beef and beef products with- 


in the state.” 
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HUNTER 
CARGO 
COOLERS 


MECHANICAL 
TRUCK REFRIGERATION 
SYSTEMS 


@ Units for every type of truck 
@ Ultra-modern, package unit design 


@ Extremely rugged construction utilizes 
industry-wide standard components 


®@ Service and replacement parts readily 
accessible through national network of 
Hunter sales and service. outlets 


@ Electric standby power optional on all 
models 


@ Full-year warranty, backed by 
20 years’ experience in design 
and manufacture of transport 
temperature control systems 


@ Lowest initial cost in the industry 

© Cost less to operate and maintain 

@ Light in weight — bigger payloads 

@ Compact — occupy less cargo space 
@ Easy to install, easy to service 

@ More refrigeration per pound of weight 
@ More refrigeration per dollar of cost 






Write for 
literature and 
specifications 
on units to fit 
your specific 
requirements 


MANUFACTURING CO 
30525 AURORA RD 
SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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European Swine Expert 
To Address lowa Meeting 


The man recognized as the out- 
standing swine authority in Europe 
will be one of the speakers during 
the second National Swine Industry 
Conference on Thursday and Friday, 
November 19-20, at Iowa State Uni- 
versity, Ames. Hjalmar Clausen of 
Copenhagen, Denmark, who is in 
charge of all swine production re- 
search in that country, will address 
the conference during the opening 
morning session. 

Clausen is professor in charge of 
the general laboratory for animal 
production work in Denmark. His 
work embraces the whole field of 
breeding, feeding management and 
carcass quality of swine. He has 
been in charge of the Danish testing 
system since 1934. He also is chair- 
man of the commission on pig breed- 
ing, which includes breeding, feed- 
ing and management activities car- 
ried on by the European Society of 
Animal Production. 

Opening day speakers also will 
include Secretary of Agriculture Ez- 
ra Taft Benson, who will address a 
luncheon session on “The Outlook 
for the Swine Industry,” and Homer 
R. Davison, president of the Amer- 
ican Meat Institute, who will discuss 
“The Pig and the Public” at a din- 
ner meeting. 

Most of the conference will be 
devoted to workshop sessions on 
eight topics, including “Pork Proc- 
essing and Merchandising” and 
“Quality Goals in Pork.” 

John R. Jones of Geo. A. Hormel 
& Co., Austin, Minn., will serve as 
chairman of the processing and 
merchandising workshop. Panel 
presentations will include: “What the 
Packers Are Doing,” by Dave Siebel 
of The Rath Packing Co., Waterloo, 
Ia.; “What the Retailers Are Doing,” 
by Glen Curtis, IGA Stores, and 
“The Consumer’s View,” by Reba 
Staggs, National Live Stock and 
Meat Board, Chicago. 

Panel presentations during the 
workshop on quality goals will in- 
clude: “Research Projects on Pork 
Quality,” by R. A. Merkel, Kansas 
State University; “Consumer Pref- 
erence Studies on Pork,” by James 
Rhodes, University of Missouri, and 
“The Consumer’s View,” by Frances 
Carlon, Iowa State University. 
George Wilson of the American Meat 
Institute Foundation will be the 
discussant. 

Another packer representative, 
Wayne Jackson of Wilson & Co., 
Inc., Chicago, will be the discussant 
at a workshop on “Marketing Live 
Hogs.” One of the topics for that 
session is “Merit Marketing of Hogs,” 














to be discussed by R. J. Reierson, g | 
member of the staff of the Univer. 
sity of Wisconsin, Madison. 

The AMI, AMIF and National 
Independent Meat Packers Associa- 
tion are among industry groups 
which are sponsoring the National | 
Swine Industry Conference. 


Push Meat for Breakfast, 
Maine Packers Advised 


The lack of factual and imaginative 
advertising and publicity about meat 
products, as com- 
pared to that put 
out in behalf of 
cereal and other 
items promoted 
as breakfast 
foods, was point- 
ed out by John 
Krauss of John 
Krauss, Ine, 
Jamaica, N. Y., at 
the second an- 
nual convention 
of the Maine Independent Meat 
Packers Association, which was held 
at Bethel, Me. 

Krauss is president of the National 
Independent Meat Packers Associa- — 
tion. He said that meat packers 
should tell the public more about the 
nutritional value and vitamin con- 
tent of meat, promote meat for 
breakfast and try to regain the busi- 
ness that has been lost to cereals and 
other foods. 

What an imaginative association 
can do in the way of publicity for | 
an industry was described by Bob 
Filliettaz, executive secretary of the 
Maine Truck Owners Association. | 
He showed pictures of a recent © 
Maine to Alaska goodwill trip of the 
Maine trucking industry and told — 
how the industry has benefited from 
the promotion. 

Special guests at the annual ban- 
quet were: John Buckley, eastern 
representative of the American Meat 
Institute; Clayton Osgood, chief of 
the inspection division, Maine De- 
partment of Agriculture; Mrs. Os- 
good; Dr. Stanwood Merrill, chief 
veterinarian, Maine Department of 
Agriculture; Mrs. Merrill, and 
Krauss. 

The MIMPA board took steps dur- 
ing the annual meeting to get more 
industry publicity in Maine. Direc- 
tors voted to retain Richard Oransky 
as public relations consultant on a 
three-month trial basis. Oransky is 
to try to arrange for greater publicity 
to make the public more aware of 
the part the industry plays in Maine’s 
economy. Results will be reviewed 
after three months, and the board 
will decide then on the desirability 
of any further action. 


JOHN KRAUSS 
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Me : 


with NEVERFAIL 
NEVERFAIL .. . the spiced cure... , 


Pra-Seasoning pre-seasons as if cures ... gives your WING 


ham a distinctive flavor all its own. 
y 


3-DAY HAM CURE A 
page J/ma 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 
in Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 


Plant: 6819 South Ashland Avenue 
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NEW FROM DODGE FOR 1960 


The thriftiest trucks, in the widest tonnage range, Dodge has ever built... 
including totally new cab-forward models with diesel or gasoline engines. 


Name your job. There’s a Dodge truck to do it. For Dodge has never had a line-up as great as this new 1960 


truck platoon. Spirited panels and pick-ups that deliver up to 200 horsepower. Rugged stakes with up to 
19,500 lbs. G.V.W. Husky 4-wheel-drive models with wheelbases from 108” to 174”. All these and more make 
Dodge your smartest choice for efficient, low-cost hauling. And in the heavyweight class, Dodge introduces a 
completely new line of cab-forward models, trucks engineered to put real muscle into your biggest jobs, trucks 
whose new Servi-Swing fenders open with a 

simple latch and allow you to walk right up to the DEPEND ON gp 

engine! See your Dodge dealer. He’ll be pleased 

to give you the full Dodge truck story for 1960. 7 Oe a KS 


A PRODUCT OF CHRYSLER CORPORATION 


“JOB-RATED” FROM 4,250 LBS. G.V.W. TO 76,800 LBS. G.C.W. 


sm 
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SWEPTLINE pick-ups head their class in looks; FORWARD-CONTROL chassis put famous Dodge 
lead in load space, power. 4-wheel-drive optional. dependability under the body of your choice. 


TRACTOR models with compact new 89%” BBC STAKE bodies from 714’ to 14’ are built by Dodge 
pull longer trailers, bigger legal payloads. on models to 19,500 Ibs. G.V.W. 
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VAN and other special bodies are easily accommo- 
dated by most 1960 Dodge trucks. 


TANDEM units provide top hauling strength for 
dump and other extra-rugged operations. 
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Produces 
* 85 to 126 LINKS Per MINUTE 
° > INCH to 1 LB. LINKS 


Use with 


any stuffer od LINKS UNIFORM idiered atten iia. 
IN WEIGHT 


ak, 





The New “BOSS” LINKER | == 
is fully automatic... simple Walaa 


. +» proven trouble-free. Light in 





weight . . . highly portable . . . Quotations sent on request. 
Please specify voltage... 
make and size of stuffer in 
Easy to clean . . . stainless steel contact- your plant when writing. 


occupies a minimum of floor space. 


parts insure sanitary operation . . . can be 
used with any make or size stuffer. Rugged, 
built for long life . . . has 2 H.P. motor .. . 
Patent Applied For . . . all repair parts are now 


available at The Cincinnati Butchers’ Supply Company. 


FOR DEMONSTRATION IN YOUR PLANT, WRITE TO: 


THE Fcc wens SUPPLY COMPANY 








$7-2 CINCINNATI 16, OHIO 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 
the field of merchandising meat and allied products. 





GRAND PRIZE WINNER of national ‘‘name the steer’’ contest sponsored by 
food casings division of Visking Company, Chicago, division of Union Car- 
bide Corp., is congratulated on her good fortune. Standing in front of her 
newly-won ranch home is Miss Dorcus Pogue of Anderson, Ind., who entered 
the winning name for a shaggy Highland steer pictured in Visking ads on a 
contest blank obtained in a package of frankfurters. Congratulating her 
(I. to r.) are Charles R. Kersey, Studebaker-Packard Corp.; Richard P. Eckrich, 
Peter Eckrich & Sons, Fort Wayne, which made winning package of franks; 
James Price, board chairman, National Homes, Inc.; Ernest R. Haston, man- 
ager of the Payless Market, Anderson, where the package was purchased, 
and H. A. Lotka, sales manager, Visking food casing division. Miss Pogue won 
a Viking” deluxe home by National Homes, Inc., equipped with kitchen and 
a complete set of modern laundry appliances; a new Studebaker ‘“‘Lark"’ 
automobile and a Sunbeam electric mower for the lawn surrounding the home. 





U. S. PRIME aged boneless sirloin 











strip steaks, all center cuts, have 
been introduced by Stock Yards 
Packing Co., Inc., Chicago, in four 
portion-controlled weights—8, 12, 
14 and 16 oz. Pre-cut individual 
steaks enable restaurant or club to 
determine exact per portion costs, 
reduce waste incurred in kitchen-cut- 
ting and assure ‘‘equality” to cus- 
tomers ordering steaks, the purvey- 
ing firm points out. Individually- 
wrapped in_ transparent plastic, 
steaks are shipped anywhere in U. S. 


NEW 5-LB. carton with 
laminated parchment 
lining has been de- 
veloped to provide 
maximum protection for 
trade-packaged franks 
and sausage of George 
Kern, Inc., New York. 
Berles Carton Co., Inc., 
Paterson, N. J., is the 
supplier. Cartons are 
printed in two colors. 
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NEW ‘“‘ZIP-SEAL"’ package is being 
used by Tobin Packing Co., Inc., 
Rochester, N. Y., for 1-lb. and 1-Ib. 
units of “‘Arpeako First Prize’’ brand 
sugar cured sliced bacon. Package, 
manufactured by Marathon, Men- 
asha, Wis., has simple lift-flap 
opening. The bacon slides out of 
package ready for frying on the tray. 





NEW TWO-PACK unit for entire line 
of 3-o0z. tins of meat spreads will 
be introduced nationally by Stahl- 
Meyer, Inc., New York City, after 
successful test-marketing in East. Line 
includes liverwurst (shown), corned 
beef, ham, bacon and tongue. 


NEW GREEN and white carton for 
‘little sausage’ of Jones Dairy Farm, 
Fort Atkinson, Wis., will be promoted 
in four-color ads in Life, Time and 
The New Yorker as well as many 
metropolitan newspapers across U.S. 
Pictorial adds to eye-appeal of car- 
ton, created by Robert Sidney 
Dickens, industrial designer, for 
the famous Wisconsin sausage firm. 
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PLAT PACKING CO. PARTNER 
JOE LOMBARDI eccialt 
sor i. 





“THE EXTRA PROFITS I MAKE WITH CRYOVAC 

HELP TO PUT ME IN THIS PICTURE! Our customers claim that 
the flavor of fresh beef, aged in the vacuum protection of CRYOVAC Bags, beats the taste of 
meat aged in free air.” Adds co-owner Plat Jacovette, “Since we started using CRYOVAC 


Bags on our fresh meat, sales are up 20% — and still climbing!” 


w.r. GRACE «co. 


CRYOVAC Division, Cambridge 40, Mass. In Canada: 2365 Dixie Rd.. Port Credit, Ontario 































Plat Jacovette Joe Lombardi 


BACKGROUND — Established.in 1946, Plat Packing Company 
of Denver is already nationally known as a purveyor of fine 
red meats to restaurants and hotels. Plat’s reputation is built 
on quality, uniformity, and personal service. Partners Plat 
Jacovette and Joe Lombardi literally tailor each order to the 
customer’s specifications. Joe personally inspects each order 
before shipment. 


OPPORTUNITY — With a background like this one, it was 
only natural that Plat should pioneer the use of Cryovac in its 
area. For many years, both Joe and Plat had been concerned 
about shrink and trim losses in fresh beef, as well as aging, 
storage, and inventory problems. When Cryovac came to Plat 
Packing with a product that promised a solution, both partners 

were enthusiastic from the start. To find out 
whether Cryovac lived up to its billing — and 
whether it would be accepted by their cus- 
tomers — they decided on a limited test pro- 
gram. Their customers agreed to cooperate 
100%. 


MARKET TEST — So Plat Packing set up a compact, efficient 
fresh-red production line. Boning, cutting, and trimming were 
done in a straight line leading to the Cryovac Unit where cuts 
were bagged, vacuumized on a CW-C machine, shrunk in an 
SS-G tunnel, and boxed in cartons bearing the “Plat-Pak” trade 
name. They were then held in cooler racks, visually inspected, 


and shipped when needed. 





The Plat Packing-Cryovac Story: 
A PARTNERSHIP IN PROGRESS 


RESULTS — Joe and Plat were so pleased with the results 
of their test that they made beef in Cryovac a regular part 
of their line. Now — two years later — it’s the fastest- 
growing segment of their business. | 


Plat’s customers are happy with Cryovac because it solves 
their inventory problem, especially where cooling space 
is limited. They prefer aging in Cryovac to the old free- 
air method. And, of course, they’re happy with the extra 
profits Cryovac makes possible by eliminating shrink and 
trim loss. 
















Plat Packing is happy, too. With a big, easy-to-store in- 
ventory of red meat, their production problems are over. 
Best of all, Cryovac has attracted more business from old 
customers — and a number of brand-new accounts. Since 
they put in Cryovac, total business is up 20% ... and 
still climbing! 
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AFTER INSPECTION and boxing, meat is neatly stored on racks in 
aging cooler. Method saves cooler space over old aging process, and 
provides perfect aging with no spoilage problem. 


PLAT’S PARTNER-IN-PROGRESS — Charles D. Evans, 
Navy veteran of World War II, is one of Cryovac’s 
nationwide corps of meat-packing experts. He started in 
the grocery business and went on to spend six years with 
one of the nation’s large packing houses before coming to 
Cryovac in 1957. This is typical of the “know how” you 
get from your Cryovac man. He teams up to help you 
build a better profit. 


YOUR PROFIT OPPORTUNITY is here with fresh meat 
in Cryovac! Get the full story on Plat Packing Company 
. . . find out how Cryovac’s unique Profit Package Pro- | 
gram can build your business and your extra profits. | 
Write Manager, Marketing Department, Cryovac Divi- 
sion, W. R. Grace & Co., Cambridge 40, Massachusetts. 


w.r. GRACE «co. 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASSACHUSETTS 


In Canada: 2365 Dixie Rd., Port Credit, Ontario 





























Channels of Meat 
Distribution in 


Los Angeles Are 
Charted by USDA 


he charts shown on this page il- 

lustrate some of the facts de- 
veloped by Raymond A. Dietrich and 
Willard F. Williams, agricultural 
economists of the USDA Agricultural 
Marketing Service, in a detailed 
study of “Meat Distribution in the 
Los Angeles Area.” 

Distribution channels for the 
542,300,000 Ibs. of beef sold in fresh 
or frozen form to food chains, in- 
dependent retailers and dining es- 
tablishments in Los Angeles County 
in 1956 are shown in the chart at 
right. Independent retailers sold 











Supply Distributed in Los Angeles County, 1956 


BEEF DISTRIBUTION CHAN NELS 


FIGURES ARE % OF TOTAL, 
542.3 MIL. LB. 
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HOTELS, RESTAURANTS 
AND INSTITUTIONS 
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TRUCK DISTRIBUTORS t 
@incivoes ONLY QUANTITIES DISTRIBUTED TO RETAIL UNITS IN LOS ANGELES COUNTY : 
© LESS THAN 0.05 PERCENT 
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U.S. DEPARTMENT OF AGRICULTURE NEG. 6605-56(10) AGRICULTURAL MARKETING SERVICE E 














Supply Distributed in Los Angeles County, 1956 


retail chains obtained 56 per cent of | 





FIGURES ARE % OF TOTAL, 
111.3 MIL. LB. 
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@ LESS THAN 0.05 PERCENT 


SMOKED AND CURED 
U.S. DEPARTMENT OF AGRICULTURE 





SMOKED AND CURED PORK 
DISTRIBUTION CHANNELS 


BRANCH HOUSES 






= a oe 


TRUCK DISTRIBUTORS 


@INCLUDES ONLY QUANTITIES DISTRIBUTED TO RETAIL UNITS IN LOS ANGELES COUNTY 
of INCLUDES 19 PERCENT PURCHASED FRESN BY PACKER BRANCH HOUSES AND CONVERTED BY THEM TO 


their supplies from packers. 

The volume of fresh beef, veal, © 
lamb, pork and smoked-cured pork ~ 
available in Los Angeles County 
during 1956 totaled 1,400,000,000 Ibs. 
The total quantity distributed in 
the county to retail stores and din- 
ing establishments was 812,900,000 
lbs., or about 60 per cent of the total 
available (see bottom chart). Al- 
most two-thirds of the total avail- 
able supply moved directly from 
packers to the final market outlets. 
About 39 per cent of the available 
supply moved directly to retail out- 
lets and 19 per cent was distributed 
by Los Angeles packers outside the 
county. Approximately 6 per cent 
was processed by packers or sold 
to processors. Independent meat 
distributors received nearly as 
much meat from _ out-of-state 
sources as did the packer branches. 


cHains® 


HOTELS, RESTAURANTS 
AND INSTITUTIONS 





NEG. 6613-56(10) AGRICULTURAL MARKETING SERVICE 





more beef to consumers in Los An- 
geles than did retail food chains. 
Most of the wholesale meat distrib- 
utors tended to cater to different 
customers. Packer branches sold 
much of their beef to food servers, as 
did jobbers. Truck distributors 
served the independent retailers. 
Los Angeles retail outlets (chain 
and independent retailers and dining 
establishments) sold more than 
111,000,000 lbs. of smoked and cured 
pork to consumers in Los Angeles 
County during 1956 (see chart 
above). Packer branch houses pro- 
vided more than half of the inde- 
pendent retailers’ smoked and 
cured pork and about 37 per cent of 
the smoked and cured pork ob- 
tained by chain stores for distribu- 
tion in Los Angeles County. Inde- 
pendent retailers bought 32 per 
cent of their smoked and cured 
pork directly from packers, while 





Supply Available in Los Angeles County, 1956 





MEAT DISTRIBUTION CHANNELS: 


FIGURES ARE % OF TOTAL, 
1,365.1 MIL. LB. 


BRANCH HOUSES 





PACKERS, 
CALIFORNIA 


GOV'T, OFFSHORE AND 
OUTSIDE COUNTY 


INDEPENDENT DISTRIBUTORS 


@swCLUDES FRESH MEAT AND CURED PORK 
* CHAIN ANO INDEPENDENT RETAILERS AND HOTELS, RESTAURANTS, AND INSTITUTIONS. 
A 


1ONS BETWEEN \OEN "ORS - WHOLESALERS, JOBBERS, AND TRUCK DISTRIBUTORS. 
U.S. DEPARTMENT OF AGRICULTURE 
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ST. JOHN & CO. 





We HAVE always felt that the St. John engineering 
staff belongs to the members of the meat packing 
industry. 


You ought to feel that way, too. 


Every day, St. John engineers are called on to design 
completely new equipment . .. to lay-out entire process- 
ing lines . . . to modify existing equipment for special 
applications. In fact, 75% of all St. John equipment 
is custom-built, the only real way to assure maximum 
performance. 


Glance through the St. John catalog. Understand the 
scope of the St. John line. And, notice particularly how 
St. John equipment achieves these three goals. 


1. Work Simplification 
2. Increased Production 
3. Reduced Labor Costs. 


Remember, there is no obligation . . . Call your 
St. John engineer today. 









Chicago 36, Illinois 








5800 South Damen Avenue 


7a 6” 






























Exhibit and Products Win Honors for Sausage Firm 


PEASANT COSTUME is worn by attractive attendants who distributed Gallo 
products at state fair. Charles Hancock (right), sales manager for the Gallo 
organization, stands in front of winning exhibit at the California State Fair. 


A San Francisco cable car in mo- 
tion was featured in the unique ex- 
hibit of Gallo Salame, Inc., San Fran- 
cisco, which won a plaque for first 
place in the processed foods division 
at the California State Fair. 

The exhibit highlighted a conduc- 
tor talking about San Francisco and 
Gallo Salame. Because the recording 
was actually taken on a moving cable 
car with the natural voice of the con- 
ductor dubbed in, the sound effects 
were completely authentic. Adding 
to the realism were the rocking mo- 
tion of the replica and the sound of 
the characteristic gong. 

An important feature of the fair 
was the testing of consumer accept- 
ance. Blind samples were passed out 
during all 12 days of the fair and 
questionnaires were available for 
comment. In all, 158,000 slices of Gal- 
lo salami were distributed, together 
with 38,000 recipe cards. Of 1,312 
visitors who filled out questionnaires, 
1,256 indicated a preference for “Gal- 
lo Italian Dry Salame.” 

Gold medals were awarded for that 


The new SIMPLEX BRINE PUMP for pumping hams or bacon 


10 REASONS WHY THE NEW SIMPLEX BRINE PUMP IS GOOD NEWS FOR YOU! 


1. The new Simplex Pump ELIMINATES all mov- 6 
ing parts that cause delay and repairs. 
2. It is guaranteed to be 30% FASTER than 
other brine pumps. 8. 
3. Tank is made of %-inch No. 316 stainless 
steel plate and WILL LAST A LIFETIME. 
4. Has Air-intake filter. 9 
S. A 3-inch opening at top provides easy ac- 
cess for INSPECTION as well as convenient 

















filling. 


42 


product and for “Gallo Salame Cot- 
to” and “Coppa Veneziana.” The 
three Gallo products not only passed 





PLAQUE is presented by Frank K. Al- 
len (left), supervisor of industrial ex- 
hibits, processed foods division, to 
Ernie Gabiati (center), president of 
Gallo Salame, Inc., and sales man- 
ager Charles Hancock, for the firm's 
first prize-winning performance. 





the 90 per cent consumer-acceptance — 
mark required for eligibility but also — 
chalked up the highest percentage — 
against all competition. 

The exhibit was produced by Glas-— 
ser-Gailey, Inc., Los Angeles adver. — 
tising agency. 

Ernie Gabiati is president of Gallo 
Salame, Inc., and Charles Hancock 
is the company’s sales manager. 


California Retailer Is 
New Chairman of NAFC 
Claude W. Edwards, president of 
Alpha Beta Food Markets, La Hab- 
ra, Cal., was elected chairman of 
the board of directors of the Nation- 
al Association of Food Chains during 
the 26th annual meeting of the group 
in Washington, D.C. He succeeds 
G. H. Achenbach of Piggly Wiggly 
Sims Stores, Inc., Vidalia, Ga. 
Edwards has been president of the 
Western Association of Food Chains 
and of Super Market Institute. He 
will be the only man to have served 
as head of all three organizations. 
John A. Logan of Washington, 
D.C., was re-elected president of the 
association. At the same time, the 
food chain group announced the 
selection of a new executive vice 
president, Clarence G. Adamy, cur- 
rently director of personnel of the 
Republican National Committee. 


Private Truck Meeting 

“Company Trucks Deliver the Na- 
tion’s Goods” will be the theme of 
the 21st annual convention of the 
Private Truck Council of America, 
Inc., on Thursday and Friday, Jan- 
uary 28-29, at the Roosevelt Hotel, 
New York City. 

A feature of the Thursday after- 
noon session will be a panel on 
“Delivering Our Goods Under the 
New Labor Law.” A highlight of the 
second day’s business sessions will 
be a panel on “The Shape of Things 
to Come: Containers—Piggy, Fishy 
and Birdie Back.” 








Tank can be used for mixing brine. 

Glass gauge at base indicates contents and 
lets you know when tank needs refilling. 
A SIZE TO MEET YOUR NEEDS . . . 20-gallon, 
40-gallon, 75-gallon or 150-gallon .. . or 
made to your specifications. 

EASY TO OPERATE. . 
valve and begin pumping. 

10. USE AS MANY OPERATORS AS YOU NEED 
- +» Simply by lengthening the outlet pipe. 


THE SIMPLEX BRINE PUMP has been approved by the U. S. Department of Agriculture. 
Territories open for distributorship ... for further information and price list write to: 


THE SIMPLEX PUMP CO. 


- simply open the air 






1348 DARLING STREET 
OGDEN, UTAH 
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Onorator’s hands {oc 
with new LeFiell 


FOOT-CONTROLLED 
Elevating Platform 


Apress on the 
foot pedal sends 
operator UP IN 
6 SECONDS, or 
DOWN AT SPEED 
OF SAWING. 
Hands free for 
operaticn. 


PAYS FOR 
ITSELF 

with faster 
splitting, wash- 
ing, shrouding. 
with no reach— 
no stoop—no 
squat. For beef-on-the-rail or single 
rail systems. 


INCREASES EFFICIENCY 
Saves operator’s strength for bette 
all-day performance. ; 


OUTSTANDING ADVANTAGES 


* No strain on splitter or equip- 
ment > SWINGING SAW BRACKET 
with rest bar, attached to platform 
assembly, MOVES UP AND DOWN 
WITH PLATFORM. 

* Mounts to floor. 

* Connects to plant air line. 

* No wiring, no motor, no 
pump to get out of order. 

* Stops at any level without slip- 
ping or DESCENDS QUICKLY, by 
use of AUXILIARY PULL BUTTONS on 
front cover panel. 

* Easy to clean. Slightly ele- 
vated; exposed areas galvanized; 
no scrubbing necessary on non-slip 
platform. (Also available in stain- 
less steel.) 

* Built to last. Heavy duty mate- 
rials; ball bearings for smooth UP 
and DOWN operation. 


NOW-Side-Moving Elevating Platform 
for beef dressing onaconveyor. Inquire. 






LEFIELL 


COMPANY 
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only a card 
and Machine Wrapped 
| at High Speed 











With the development of the Crompton & 
Knowles Model CKF-frankfurter wrapper you 
can now get maximum cost reduction and 
package attractiveness while wrapping at high speeds with the 
use of only a supporting card. 













































Regardless of whether you’re wrapping four on four, five on five, 
or a single row of four or 
five, you'll get a tight, 
neatly-wrapped package on 


the Model CKF, 











SPECIFICATIONS 


Approximate Size Range 
Length 


eng Width 
Max. 6%” 4" 2 
Min, 4” 3” 54” 


Wrapping Materials 
Cellophane — Cryovac — Saran Wrap and 
other commercially available films. 
Speed: Drive Unit — Variable: 27-55 Packages Per 
Minute. 
Drive: ‘2 H.P. Motor 
Floor Space: 144” Long, 73” Wide, 55%” High. 
Weight: 1800 lbs. 
Feed Conveyor: Standard Infeed Conveyor has 12 
stations for feeding. Infeed Conveyor extensions 
available for extra feeding stations. 

Furnished with automatic card feed, card ejector, code 
dater, size change parts, electric eye for preprinted films. 


The new Model CKF 
high speed frankfurter 
wrapper. 























Another C&K Machine..;: 


The Model CKM — a versatile, auto- 
matic wrapper for luncheon meats and 
cheeses of all types at speeds from 30-65 
complete packages per minute. Other C&K 
machines can handle your overwrapping and 
bundling needs or handle cans and cases. 










See us at the 
PMMI Show—Nov. 17-20 
Booth 1019—1023 


Sales Representatives: 


Seattle 
Atlanta Chicago 
Cleveland St. Louis 
Los Angeles New York 
Berkeley, Calif. Montreal 
Ogden, Utah Toronto 









Winter Haven, Fla. 
Holyoke, Massachusetts 

















Army Suspends Work on 
Food Radiation Center 


Construction of the $7,500,000 U. S. 
Army Ionizing Radiation Center be- 
gun last year at Sharpe General De- 
pot, Stockton, Cal. has been sus- 
pended until “certain basic technical 
and economic questions” about the 
food irradiation process are an- 
swered satisfactorily, the Army has 
announced. 

The facility was to be used for 
high-dose sterilization treatment of 
food, principally of meat, to provide 
long-term storage without refrigera- 


tion. Approximately $1,300,000 has 
been spent to date on design plan- 
ning and project components. 

“The Army tried to buy time by 
starting the plant, but it just didn’t 
work out,” Richard S. Morse, Army 
director of research and develop- 
ment, explained. The technical prob- 
lems, he disclosed, involved adverse 
effects on some of the laboratory 
animals that ate irradiated food, in- 
cluding such symptoms as infertility, 
bleeding, defective vision and de- 
creased life span in certain cases. 

The economic problem involves 
renewed study of the justification 














AIRKEM, INC. 
241 East 44th St., New York 17, N.Y. 


1 Please have representative call 


9¢ A TON STOPS 
COOKER ODORS 


That’s right! Now you can get rid of the odors from a 
ton of cooked material for less than a dime. Prove it to 
yourself with a trial run of Airkem Spec. #103. Meter 
it into your “closed” system automatically or add it 
manually to each “open” system batch. In use dilution, 
five gallons of this amazing new odor counteractant 
will treat 500 tons of material. 


If you’re battling odors around your loading dock, 
presser or dryer, an Airkem atmospheric installation 
will solve the problem. An Airkem field engineer will 
be glad to demonstrate this simple — but effective — 
technique right in your own plant. Results are guar- 
anteed. Write or call for further information today. 


FOR A HEALTHIER ENVIRONMENT 
THROUGH MODERN CHEMISTRY 
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(1) Please send me information on your low-cost 
rendering plant odor control technique 
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for using irradiated food as a substi. 
tute for other methods of preserva. 
tion. “Further careful studies are 
needed to show precisely how strate. 
gic and tactical advantages will be 
gained from the use of irradiated 
food,” the Army said. Packaging, for 
example, is still a major problem, 

Morse, who became the Army’s re- 
search director in July, said that he 
is the person who “blew the whistle” 
on the project. 

Among firms affected by the sus- 
pension are Irradiated Products, Inc,, 
New York, a joint venture of Ar- 
mour and Company, Food Machin- 
ery & Chemical Co., General Foods 
and Continental Can Co. This group 
was performing production planning 
for the plant at its own expense and 
has spent $133,000 on the project. 

Army scientists said there appears 
to be little industry interest in high- 
level irradiation treatment of food. 

The Atomic Energy Commission, 
which has participated in part of the 
program with the Army, said it 
knows of no “scientific reason” for 
postponing the construction of the 
center as far as “considerations of 
radiation in food” are concerned. 
The Army said no adverse reactions 
have been reported by any human 
researchers or volunteer food testers. 


Large Study Proposed in 


Cholesterol Controversy 

A large-scale study involving at 
least 10,000 persons over a period 
of several years is the only way to 
resolve the controversy over the 
relationship of diet and atherosclero- 
sis, the narrowing of arteries that 
can cause coronary heart attacks, 
Dr. Irvine Page of Cleveland said 
at the closing session of the Amer- 
ican Heart Association’s 32nd an- 
nual scientific meeting. 

Dr. Page, nationally known heart 
specialist, presided at a special sym- 
posium on conflicting concepts as to 
the causes of atherosclerosis. Some 
physicians believe that an abnormal 
level of cholesterol is a key factor, 
while others argue that there is no 
proof of such a role for that fatty 
substance found in many foods and 
also manufactured by the body. 

Summing up the discussions of 
eight panelists, Dr. Page said they 
agreed that a number of factors play 
a role and that these range from 
diet to heredity, lack of exercise 
and emotional and physical stress. 

In the diet study suggested by Dr. 
Page, foods high in animal fat would 
be replaced with foods high in un- 
saturated fats of the type occurring 
in certain vegetable oils. Any such 
diet must first be proved safe and 
pleasant to eat regularly, he said. 


THE NATIONAL PROVISIONER, NOVEMBER 7, 1959 











’ for 


is of 


tions 
iman 
ters, 















why 
fight for 
penny 
profits ? 

















You can substantially increase your sales volume of shortening, sausage 
and other products. And each sale will carry a better profit margin for you. 
The answer is the Neatway Plan .. . for others, it has increased sales by as 
much as 100 percent. 

What is this profit-stimulating Neatway plan? It is simply to let your 
products “‘sell themselves” by showing all their natural goodness through 
Neatway Plastic Containers. Hundreds of thousands of consumers have 
proved that they are willing to buy more .. . and pay more. . . when short- 
ening, lard and other products are attractively packaged in Neatway 
Containers. Why don’t you prove it to yourself, too? 

Neatway Containers are made with Fosta Tuf-Flex*, the only material 
found satisfactory for this application. They protect appearance, flavor 
and freshness through shipping and shelf life. 

Isn’t it time you stopped fighting for penny profits? Write Neatway for 
details that can put you on the road to better profits. 






















*Fosta Tuf-Flex is manu- 
factured by Foster Grant 
Company, Inc., Polymer 
Products Division, Leo- 
minster, Massachusetts. 
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Write: Neatway Products, Inc., Dept. NP-11, 2845 Harriet Ave., Minneapolis, Minn. 
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AIMPA Asks Higher Limit 
On Dried Milk, Moisture 


The Arkansas State Board of 
Health has named a special com- 
mittee to meet with the Arkansas 
Independent Meat Packers Associa- 
tion on an AIMPA proposal for 
modification of the state sausage 
regulations to permit more added 
moisture and non-fat dried milk 
solids in cooked sausage, such as 
frankfurters and bologna. 

The present Arkansas regulations 
limit moisture in cooked sausage to 
10 per cent and binders or extend- 
ers, including dried milk, cereal and 
flour, to 3% per cent, the same as 
the federal regulations. 

A nine-man AIMPA delegation 
headed by Chris E. Finkbeiner, 
president of Little Rock Packing Co., 
Little Rock, appeared before the 
State Board of Health recently and 
proposed that the regulations be 
amended to permit a maximum of 
15 per cent moisture and 8 per cent 
non-fat dried milk solids in sausage 
in lieu of some pig snouts, lungs 
and stomachs. 

Dried milk has good food value 
and gives a smoother texture to 
sausage products, Finkbeiner told 
the board. The product would not 
be cheapened, he said, noting that 





Automation ‘Shrinks’ Shrinkage for Badgers 

Automation techniques have taken the guesswork out of roasting meat 
at the University of Wisconsin’s Memorial Union in Madison, yielding 
40 per cent more 
serving meat and 
saving thousands of 
dollars annually by 
cutting down on 
shrinkage. An elec- 
tronic control sys- 
tem developed by 
Minneapolis - Hon- 
eywell’s Brown in- 
struments division 
has been installed 
to guarantee that a 
medium-rare roast 
of beef, for ex- 
ample, will be that. 

The Memorial Union feeds 4,000 to 8,000 students and faculty members 
daily in seven locations seven days a week. Before the control system was 
installed, the food service obtained only 300 lbs. of serving meat from 
600 Ibs. of roasts because of shrinkage from overcooking and excess fat 
and bones. With automatic controls, the same amount of roasts now 
yields 420 lbs. of serving meat. The control system consists of internal 
meat temperature probes, millivoltmeters, oven temperature-sensing de- 
vices and a strip chart recorder. The above photo shows Paul Cleary, 
food production manager, attaching the temperature probe to an oven 
wall socket. The control system takes over after Cleary determines how 
the roast is to be prepared—rare, medium, well-done or in between. 














pork trimmings used in sausage, sell 
for 8¢ or 9¢ a pound while dried 
milk is 14¢ a pound. AIMPA’s goal 


- is to make better meat products for 
consumers, he explained. 
Members of the committee named 
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Julian Smokehouses add up to Big Profits! 


When you call on JULIAN for capable, profes- 
sional handling of your smokehouse problems, 
you actually SAVE MONEY in the long run. After 
all, this expert advice costs you nothing . . . and 
the benefits you enjoy in better flavored meats 
. . less shrinkage 


. . . better looking products . 


UA 








. . and improved, all-around smokehouse oper- 
ation, can only mean MORE PROFITS for you. Yes, 
from beginning to end . . . you're in good hands 
when you depend upon JULIAN to come up with 
the right solution to your smokehouse problems. 
But why not discover that for yourself, today? 








engineering company 


West Coast Representotive: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1 
Canadian Representative: Mclean Machinery Co., Ltd., Winnipeg, Canada 
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to meet with AIMPA and study the 
proposal include Dr. J. P. Price, 
Monticello, and Dr. W. R. Alstadt, 
Little Rock, both Board of Health 
members; Dr. J. T. Herron, state 
health officer; another representative 
of the State Health Department, and 
a nutritionist. 


Just Renamed President 
Of Washington Packers 


Joe Just of P D & J Meats, Kent, 
Wash., was re-elected president of 
the Washington State Meat Packers 
Association at the group’s annual 
meeting in Seattle. Hans Sierk, 
Sierk Packing Co., Wenatchee, and 
Dr. J. H. Miller, Othello, were re- 
named vice president and secretary, 
respectively. 

New directors are Roland Burke 
and Marty Rind, both of Seattle, 
and Carl Steven, Grandview. 

Speakers included Dr. Rolla Sex- 
auer, state meat inspection super- 
visor, and Dr. Roy Hostetler, state 
veterinarian, who discussed the new 
state meat inspection act. K. L. 
Snider of Portland, Ore., repre- 
senting the Packers and Stockyards 
Branch of the U. S. Department of 
Agriculture, discussed the federal 
weights and measures program and 
the need for a constant check on 
scales to protect packers and the 
livestock industry. 

Two representatives of the Wash- 
ington State Swine Producers’ As- 
sociation, Clarence Wahl and Wil- 
liam Bischoff, both of Moses Lake, 
also addressed the group. They 
said swine production is being in- 
creased in the Columbia Basin and 
producers hope to coordinate their 
activities with packers in the state 
to produce hogs yielding pork that is 
acceptable to consumers. 


New Promotion Agreement 
For Lamb, Wool Signed 


The U. S. Department of Agricul- 
ture has signed a new agreement 
with the American Sheep Producers 
Council to continue deductions 
from wool payments for three more 
years to finance the council’s promo- 
tion of lamb and wool, Acting Sec- 
retary of Agriculture True D. Morse 
announced recently. 

Final results in the September 
referendum of producers, Morse 
said, showed that producers owning 
16,906,939 sheep (81.07 per cent) 
favored the agreement and owners 
of 3,947,655 sheep (18.93 per cent) 
were opposed. On the basis of in- 
dividual producer voting, final re- 
sults showed 70,518 producers (68.91 
per cent) voting for the agreement 
and 31,808 (31.09 per cent) against. 





NOW! VIKi 


in a complete line of 


VERO) 


Stainless Stee 


Me ne} 


Nodular tror 
Ni-Resist 


White Bronze 


and many other 


Have problems of handling liquids 
and semi-solids of a corrosive nature, 
or where contamination is not permit- 
ted? Viking Rotary Pumps made of 
alloys to fit the need, will answer 
those pumping problems. 





Available in a capacity range from %4 
to 300 G.P.M. and larger. New induc- 
tion melting foundry facilities mean 
rigid control and faster delivery of 
the complete line of Viking alloy 
pumps. 


Send your pumping problem to Viking today and ask for 
Alloy Pump catalog series MS. 








VIKING — The Leader 
not a follower 
in Rotary Pumps 





Cedar Falls, towa, U.S.A. 


VIKING PUMP COMPANY 


In Canada, it’s ‘‘ROTO-KING” pumps 
Offices and Distributors in Principal Cities, 
See Your Classified Telephone Directory. 
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Doing things to paper so 
your meat makes the trip in 
best condition .. . keeps 
HPS men hopping to keep 
you shipping. 

Let us know your needs... 


H-P-SMITH ZuPs 


CHICAGO 28 

















5 GREAT 
DUPPS 
COOKERS 


To Meet Every Requirement 





The Dupps Wo. 8 Drive 
Space Saver Cooker 


The No. 8 Drive Herringbone Reducer Cooker in your 
plant assures you of a carefully engineered . . . precision 
built cooker with more valuable time (labor) and sav- 
ing (money) features. You get (1) A heavy-duty her- 
ringbone drive, the most rugged drive available. (2) Oil 
bath drive with adequate reservoir to assure constant 
positive lubrication without a pump. (3) A lighter... 
more rugged .. . non-chipping changing door (steel, 
not cast iron). (4) Simplified piping . . . accessible 
valve ... single steam outlet. (5) Two point suspension 
underframe requiring only two concrete piers. . . easier 
to keep clean. (6) Extra safety .. . extra ruggedness. 
(7) Most important of all, it is backed by the Dupps 
reputation . .. unsurpassed in the industry. 


Ask about our Planned for Profit 
Engineering Survey of your plant. 


THE COMPANY 





Germantown, Ohio 
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BUILDING A PLANT? 






































HIRING A TRUCKER? 


For timesaving efficiency look FIRST in 
the PURCHASING GUIDE, the “YELLOW 
PAGES" of the Meat Industry, for... 


@ Manufacturers’ catalog pages, information 
on products for all departments of your 
plant. 

@ Classified lists of all sources for any prod- 
uct—machinery and supplies—over 1,500 
different products listed. 

@ Classified lists of service companies—bro- 
kers, order buyers, engineers, architects, 
truckers, consultants and laboratories. 

@ The company name and address for hun- 
dreds of trade names. 


Buy the classified way—save time—USE 


The 
PURCHASING GUIDE for the MEAT INDUSTRY 


A NATIONAL PROVISIONER PUBLICATION 
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ALL MEAT... output, exports, imports, stocks 








Meat Production Rises To 33-Month High 


Production of meat under federal inspection for the week ended 
October 31 reached its highest level in almost three years, as volume 
for the period rose to 467,000,000 Ibs. Last week’s volume of pro- 
duction was also about 5 per cent larger than the 443,000,000 lbs. for 
the previous week and 12 per cent above last year’s 417,000,000 lbs. 
for the same October week. Slaughter of all livestock was up ap- 
preciably and only that of calves was smaller than last year. Beef 
production was the largest in about two years, while that of pork 
was the largest since November 1956. Estimated slaughter and meat 
production by classes appear below as follows: 





Lambs, 


Lambs, 137,677. 











BEEF PORK 
Week Ended ber Pred (8xel.lard) 
M’s Mil, Ibs. Number Production 
NR a PE ora Skle'y oes cp ane ewe 380 224.2 590 215.8 
a SEE oie prc calain ace 0'o-« slew met 365 213.5 1,510 204.0 
We Ua I Vika eSanes sa taes ns 357 208.8 1,331 183.4 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. ibs. Number Production PROD. 
M‘s Mil. Ibs, Mil. Ibs. 
WS Ce ES Ors oy oss chase, 0 Oe > 84.0 118 295 13.6 467 
MUG, TIE a was ooo ccleic ocle'ece 103 300 13.8 443 
PUM Me VENETO o Getsdcc nse «bee kes 121 245 11.2 417 


1950-59 a KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1. 


1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE Ss 

Live Dressed Live Dressed 
Cas Pew CENA SER 1,035 236 136 
Se MCT 3s wis tine d's cana ae ee 1,035 235 135 
PRG Be 0s ote Foe Ca bscves 1,029 238 138 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
GG BOs WO ok 5 aca es 205 96 46 —_— 50.8 
OH Re erce eer 205 95 46 as 48.3 
WON a Re oes bi’nd Cornces As 201 96 46 13.5 42.9 








Meats Gain Some Strength 


Meat prices gained some strength 
in the week ended October 27, as 
the average wholesale price index 
rose to 94.8 from its 22-month low 
of 94.7 of the previous week. The 
average commodity price index at 
119.3 was up from 119.1 for the week 
before. The same indexes for the 
corresponding week last year were 
103.8 and 118.5, respectively. Cur- 
rent indexes were based on the 
1947-49 average of 100 per cent. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter of live- 
stock in California, Sept. 1959-58, 
as reported to THE PROVISIONER: 

—September—— 
1 1958 


959 
Cattle, head .......... 37,556 36,502 
Calves, head .......... 17,589 19,223 
a ee eee ee 19,179 18,242 
pg RE 56,455 41,152 


Meat amd lard production for Sep- 
tember 1959-58 (in Ibs.) were: 


aa 9,936,475 9,047,859 
Pork and beef ....... 12,022,567 10,393,260 
Lard, substitutes ...... 1,207,679 583,162 

OME cS Ot cstae's a e5°¢ 23,166,721 20,024,281 


As of Sept. 30, 1959, California had 122 meat 
inspectors. Plants under state inspection to- 
taled 361, and plants under state approved 
municipal inspection numbered 49. 


U. S. Imports Of Icelandic 


Lamb And Mutton Increase 


United States imports of lamb 
from Iceland rose to 1,092,000 Ibs. in 
the first seven months of 1959 from 
557,000 lbs. in the same period of 
1958. Mutton imports, however, 
dropped from a total of 146,000 Ibs. 
to about 93,000 Ibs. 

Iceland, which exported 1,100,000 
Ibs. of lamb to this country in 1958, 
plans to exceed that figure in 1960. 
It produced about 152,500,000: Ibs. 
of mutton and lamb in 1958. Of this, 
about 5 per cent, or 7,100,000 lbs. 
was exported, with the largest share 
going to the United Kingdom. 


ANIMAL FOOD PRODUCTION 

Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under 
federal inspection and certification 
for the last six months, is listed be- 
low in lbs. as follows: 


PO iBone RRR ai as he Kaen cetanes 15,117,320 
WI aac te ele uks ce deteceurenenpwe 26,045,051 
WN oir5 sk 3 Ghd aia o> oa we Ame 23,168,238 
pS PEP Peer e ree ee Ty 23,744,892 
DONE oie wi ones es ths Be Gd vn ame 37,946,663 
September ...ccecrrrerereeeeenseees 24,025,313 
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USDA Buys 7,863,000 Lbs. Lard 
And 84,000 Lamb Last Week 


The U.S. Department of Agricul- 
ture late last week bought an addi- 
tional 7,863,000 lbs. of lard in its 
continuing program to help bolster 
the hog market and to aid needy 
persons and eligible non-profit in- 
stitutions. The lot cost the govern- 
ment about $918,000. 

Of last week’s lard buy, 5,568,000 
Ibs. were to be in 1- and 2-lb. car- 
tons, at prices ranging from 10.38c 
to 11.39c per lb., while 2,295,000 lbs. 
were to be packed in 3-lb. tins at 
12.72c to 13.30c per lb. 

A total of 84,000 lbs. of frozen 
ground lamb was also purchased by 
the USDA for distribution to schools 
participating in the National School 
Lunch Program. Bidders received 
prices ranging from 59.90c to 59.97c 
per lb. About $50,000 was spent on 
the ground lamb. 


BRITISH MEAT IMPORTS 
United Kingdom bacon imports by 
country of origin, and imports of 
other meats by kind for the first six 
months of 1957, 1958 and 1959 were 
reported by British sources in tons 


as follows: 
January—Sept. 
1957 1958 1959 
N 


BACO 
Country 
Union S. Africa ..... 882 904 167 
Other Commonwealth 118 1,044 1,449 
Irish Republic ...... 8,569 21,585 14,571 
a. AEE CT OS 3,349 7,186 6,022 
ca 167,526 168,899 180,303 
|. AP PRORSe Cee 37,209 36,544 35,297 
Netherlands ......... 27,723 19,941 12,020 
MBL GUT oo coe ies 1,655 1,360 3,705 
MOTOR Si deeceraeus 247,121 257,463 253,534 
FRESH MEAT 
Type 
Beef and Veal ...... 348,787 295,065 258,313 
Mutton, Lamb ...... 286,757 269,619 295,565 
PRR hn ces ccccvecessas 20,348 13,227 8,533 
TOTALS .... ..cevivess 655,892 577,911 562,411 
MISCELLANEOUS MEATS 
Type 
Beef— 
Cee ere 5,298 4,535 5,972 
IE os oo eat siees 27,492 25,744 26,043 
WOR ie diese Cooncicen 1,499 1,816 1,428 
ar 3,353 3,688 3,758 
pe See Cre ee 10,932 10,234 10,817 
DeGhG ad (hv Omdnameces 6,665 7,335 9,540 
WI ics s sccaniae 9,231 9,167 7,641 
EME icc ccancenees 64,470 62,519 65,199 
Beef tongues ........ 6,091 5,301 4,472 
CANNED MEAT 
Type 
Corned beef ........ 56,398 49,830 44,304 
Other beef ........ . 1,904 24,611 22,706 
WOME ccc ccansshacaqoun 2,149 2,403 2,119 
Corned mutton ...... 1,275 2,809 2,492 
Other mutton ........ 3,810 2,224 2,334 
Hams and shoulders . 17,566 18,815 22,853 
Other pork products . 28,942 30,901 33,825 
AXE GOP 0 ic cidevice 14,115 13,366 11,113 
OPTS asic cccvesas 152,250 150,260 146,218 


CHICAGO LARD STOCKS 
Stocks of drum lard in Chicago on 
October 30 totaled 8,723,649 Ibs., ac- 
cording to the Board of Trade. Of 
this volume, 2,678,430 lbs. were 
prime steam and 6,045,219 lbs. were 
dry rendered lard. 


49 





PROCESSED MEATS... 


SUPPLIES 






























































U.S. WEEKLY MEAT IMPORTS 
U $ M { Di | 5 Ab 1958 Arrivals of foreign meat at east 
e 
pies cae eat mports ip n ept.; ove ' and west coast ports were reported 
Entry of 102,146,296 Ibs. of foreign meat into the United States in in Ibs. as follows: 
September represented a small drop from August volume of 105,579,428 NEW YORK, BOSTON AND PHILADELPHIA 
Ibs., but about a 20 per cent increase over last year’s September im- Weeks ended Oct. 23 and 30 
ports of 81,775,600 lbs. Of September meat imports, 43,964,629 lbs. came a ea ee 
from Australia, or about 43 per cent of the month’s total. New Zealand, 1,237,720 canned ef, 9,000 canned pork. Bra- 
° . zil—59,760 d beef. Canada—205, Carcass 
our next largest supplier, shipped 25,458,888 lbs. Both of these coun- beef and veal, 41,023 lamb, 804 cured pork. 
j i j ici Zealand—202,782 beef forequarters, 1,864,571) 
tries shipped mostly fresh beef. U.S. meat imports by country of origin ee ee tte ce 
are listed below as follows: boneless veal. Denmark—766,012 canned pork. 
Holland—335,587 canned pork. Italy—606 cured 
Fresh meats and edible offal pork. Paraguay—350,280 canned beef. Poland— 
Beef and Lamb and Cured meats 178,127 canned pork. Uruguay—92,880 canned 
Veal Mutton Pork Beef Pork beef. West Germany—15,893 canned pork. 
Country of origin Pounds Pounds Pounds Pounds Pounds WEST COAST PORTS 
NS 605g Sa ho te te beng 6: ARMOR Ee mR BERG dw eee ben Beene eee alewe Week ended Oct. 26, 1959 
NN re Se huss ances week 42,014,631 1,932,838 Rs A ee EO eat _ San Francisco: from New Zealand—289,468 
EE SG 6 dese these pean 6. tees ll deans | oC. -bamebess errr veal. Canada—3,877 cured pork, 62, 
Canada 1,488,528 234,346 2,911,734 34,157 443,548 pe pork. England—675 misc. meats. Denmark— 
cans tusiscatpeces D” RERCURAE. YL Hecate ebage’: Cn. dedeneae 3,236 13,963 canned pork. Italy—99 sausage. 
I cinta tue ta ca chance to mine Wine ier ee aes. ebeieesie” | Li 6 a atethants 8,547 Los Angeles, Oct. 23-26: From Australia— 
DE LirGws hanes atpkutcey, Sheeeeeh: 0). Cece hae’. OthRewie see ceneien 27,568 738,706 boneless beef. New Zealand—527,319 
Ireland EEE << ohepenewen syWebeppeln( >. eotesees 2,500 boneless beef, 49,265 carcass beef. Argentina— 
PE ceded eheisieeonechs A oS oeicheh ee Ce so Bath eealeuhs. (ho. beens 196,200 canned beef. Brazil—3,715 canned beef. 
New Zealand 24,353,011 1,095,640 MEU >... seagtetamre. t0-0~Swetces + Denmark—78,553 canned pork. France—1,060 
tacit S ote ibang aso Geib Gite o- Daeeeewee cle ew bgns OTT | HE eckane misc. meats. Poland—82,233 canned pork. Swe- 
Dt K<biveshaewee vues taba, Dkeheee ss.” Sawkbtee,  \“abepebes’ .  eetesene = aenaeene den—670 misc. meats. Paraguay—46,800 canned 
DE Gindadebuae seco cvs shaee ets lL weeedena.  atekebed uk, Canpenhe | - déesa awa beef. Uruguay—72,000 canned beef. 
Oe SOR ae Fe > arr 2,587 3,307 3,699 Seattle: From Canada—45,964 fresh beef, 8,700 
Totals—Sept. 1959 ......... 77,844,063 3,262,824 2,927,048 1,617,353 489,098 canned beef, 330 cured beef, 6,188 cured pork 
Sept. 1958 .......... 35,549,699 2,411,134 5,258,375 14,794,484 944,597 and 10,350 fresh pork. New Zealand—230,900 
Canned meats—————_ Sausage General fresh beef. Argentina—83,671 canned beef. Bra- 
Beef Pork Misc. (treated) miscel. Totals zil—117,946 canned beef. Uruguay—57,375 
Country of origin Pounds Pounds Pounds Pounds Pounds Pounds canned beef. 
PNR os FoS cn cc. as oces RES Ssccees = > eengesx 15,000 100 4,767,648 Portland: From Argentina—63,900 canned 
SN Serer eee 0” SERIES SERA te rapes oe 4,256 43,964,629 beef. Brazil—36,000 canned beef. 
oka bx mine Bede cues DE le Skt cas J Nckstenteaar “sas deecak o eee as 4,329,734 
I a ehid Sas 440 vas van 5,140 214,059 29,268 258,861 5,620,875 
eset GG is aretemer) Ara estan’ 2,174,854 oS ee | Ct re 2,407,887 = ea 
RR isin a hae v4) petannss ae ee | ee ne 265,523 W. a Mo. Meat es 
EL Naliaie a 40/50 6 be Coes. iN wh celebs 2,267,061 oe ee | ae 2,361,348 j i ee 
RRO it tea et We? ete ee eS ema 2 le hata Soho Mice ear 5,446,102 During the 10 month peri , Octo 
Mexico «eee. Se me eee 3,227,647 ber, 1958 through July, 1959, imports 
N Zealand ....... > copeehe " tsagmewe~ /14cmaenua's 2,240 25,458.) . 
hme. RS ae WURAET tecentoe 2st saties , acs boss. kadaeiees ; 858,344 of frozen and fresh meats at five 
EE Sa 6S aie as sipb Ssh doe) akan epee > 1,223,663 LE sacar. c Jasiateeian 1,286,291 west coast ports totaled 103,917,630 
See ae ONE Re eek Gee) lveddanun iim 649,891 : : 
All | others cies 000 passes 6 118,263 101,130 39,392 10,761 1,501,289 lbs. This was equivalent to about 
‘otals—Sept. 1959 ....... 3029, 135, A 101,761 276,218 102,146,296 
Sept. 1958 ....... 11,485,885 9,718,955 801,926 85,692 724,853 81,775,600 234,300 cattle, 76,500 calves, 19,800 
Note: In addition, September imports included 35,000 Ibs. of horse meat from Mexico. lambs, 101,200 mutton sheep and 
= 100,000 hogs. 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS —_ Sheep casings: 55350 5.48 
Pork sausage, bulk, dcl, Ib.) SMOKED MEATS (Lel prices quoted to manu- : 2 Seer 5.25 @5.35 
fe eS Bere 2914 @321%4 facturers of sausage) MRI TIS Sarco sa'cu aia'e aie 4.00 @ he 
Pork saus., sheep cas., , Nov. 4, 1959 : ; i 2, ee ear 3.65 @3. 
in 1-Ib. package ...... 46 @53 Reamer axengeiiect x Beef rounds: (Per set) 18/20 mm. ............ 2.70 @2.80 
Hams, skinned, 14/16 Ibs. (Av.) Clear, 29/35 mm ....1.15@1.20 ) 
Franks, sheep casing, ’ , er GR an a eee tea 1.35@1.50 
in 1-lb. package ...... 62% @71 wrapped ....... see eeereee 45 Clear, 35/38 mm. ....1.20@1.25 
Franks, skinless, Hams, skinned, 14/16 Ibs., Clear, 35/40 mm. a 1.05 
in 1-Ib. package 47 @49 ready-to-eat, wrapped .... 461% Clear, 38/40 mm. ....1.10@1.25 CURING MATERIALS 
Sh tga, en aad “ua Hams, skinned, 16/18 Ibs., Clear 44 mm./up ....1.85@2.00 
oo — Feo og pei ‘oe wrapped 84 Cale ky Se eae 4214 Not clear, 40 mm./dn. . 75@ 85 Nitrite of soda. in 400-lb. Cwt. 
ea ae. Se et Hams, skinned, 16/18 Ibs., Not clear, 40 mm./up . 85@ 95 bbls., del. or f.o.b. Chgo $11.98 
6, 7-0z. pack. doz. ..2.61 @ 3.60 ready-to-eat, wrapped .... 44 Reef weasands: (Each) ghee eee — oi 
Smoked liver, n.c., bulk 45% @54 — fancy, de-rind, No. 1, 24 in./up ...... 13@ 15 Pires serined powdered nitrate : 
Smoked liver, a.c., bulk 36 @44 ao OS.. WERE -.-..:- 3 No. 1, 22 in./up ...... 15@ 16 
Polish sausage Bacon, fancy sq. cut, seed- Beef middles: (Per set) We NE Sito a a tied a rate hore 
aiemelan geal 56 @73 less, 10/12 Ibs., wrapped . 29 Ex. wide, 2% in./up ..3.60@3.85 Salt, paper sacked, f.o.b. 
Sear Sen. teach cee. 00 OS Bacon, No. 1, sliced 1-Ib heat Spec. wide, 2%-21%4 in. 2.45@2.70 Chgo. gran. carlots, ton. .. 30.50 
: 4 seal, self-service pkg. .... 42 Spec. med. 1%-2% in. .1.75@2.00 Rock salt in 100-Ib. 
New Eng. lunch spec., bags, f.o.b. whse., Chgo. . 28.50 
sliced, 6, 7-0z., doz. ..3.84 @ 4.92 Pisa ge os 1% in./dn. ..1. eo “1 ma ue as 
Olive loaf, bulk ...... 441% @54 eef bung caps: ac ; 6.57 
O.L. sliced, 6, 7-0z., doz. 2.85 @ 3.84 SPICES Clear, 5 in./up ........ oe . 2 Se oe eee 
Blood and tongue, n.c...66 @70 Sie : Clear, 4%-5 inch ..... 23@ 28 eran., Ganvd. Chas 9.40 
Blood, tongue, a.c. .....4714@66 (Basis Chicago, original bar- Clear, 4-41% inch ..... 15@ 17 Dachare omen. Prin io 
Pepper loaf, bulk ...... 4814 @66 re's, bags, bales) Clear, 3144-4 inch ..... 13@ 16 i bn tee Racarve 
P.L. sliced, 6-0z., doz. ..2.78 @ 3.85 Whole Ground Beef Bladders, salted: (Each) a ee as > 985 
Pickle & Pimento loaf ..41%@54 kernel for saus. 4s agi » —— . z Hates ae 
PRP lost, siiced, All-spice, prime .... 86 96 Sele inch tadtated 12@ 14 Cerelose, (carlots, cwt.) .... 7.61 
6, 7-0z., dozen ....... 2.78 @ 3.60 Resifted .......... 99 1.01 is nch, inflated .. ¥ Ex-warehouse, Chicago ..... 7.76 
Chili pepper ........ “a 56 Pork casings: (Per hank) 
i 29 mm./down ........ 4.40 @4.55 
DRY SAUSAGE a. be ee 4:38.@5.00 SEEDS AND HERBS 
(cl., Ib.) Ginger, Jam., unbl.. 47 53 32/35 mm. ............ 3.20@3.35 (el, Ib.) Whole Ground 
Cervelat, ch. hog bungs 1.03 @ J) x 05 Mace, fancy Banda . 3.50 3.90 35/38 mm. ...........- 2.40@2.75 Caraway seed ....... 28 33 
CREO East Indies ....... oe), ae 38/42 mm. ............ 2.25@2.45  Cominos seed ....... 51 56 
0 arr er $8@90 Mustard flour, fancy Ay 43 Hog bungs: (Each) Mustard seed 
PON > Sac cincasenton 76@78 SS Ree as 38 Sow, 34 inch cut ........ 62@64 ME ices ciwaissle'e 23 
Oe ere 96@98 West Indies nutmeg a8 1.95 Export, 34 in. cut ........ 53@57 yellow Amer. ..... 17 
Salami, Genoa style ...1.06 @ 1.08 Paprika, Spanish ... - 70 Large prime, 34 in. ...... 42@45 ee 39 48 
Salami, cooked ......... 50@52 Cayenne pepper ... ee 63 Med. prime, 34 in. ...... 29@32 Coriander, 
EE sci eihp o Smee b <a 88@90 Pepper: Gueall OYUN ose. 16@22 Morocco No. 1 .... 20 24 
SEEN SE en i 98 @ 1.00 SAGs Bs tcc ra 58 Middles, cap off ........ 70@75 Marjoram, French .. 54 63 
ES Pepe ae 89@91 (a Sees 65 70 pg ER RS Seer hat 7@10 Sage, Dalmatian, 
Mortadelia .......s.c00. 61@63 Er ae Gere 48 52 Hog runners, green ...... 15@20 WT waiieclec aoteey 59 66 
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FRESH MEATS: .. Chicago and outside 











CHICAGO 
Nov. 3, 1959 
CARCASS BEEF BEEF PRODUCTS 
Steers, gen. range: (carlots, lb.) (frozen, — lb.) 
oad 700/800 ...... none qtd. Tongues, No. 1, 100’s . 30 
Choice, 500/600 ...... 42 Tongues, No. 2, 100’s 26 @27 
Choice, 600/700 ...... 42 Hearts, regular 100’s . 16@16%4 
Choice, 700/800 ...... 41% Livers, regular, 35/50’s 24%4n 
Good, 500/600 ........ 4014 Livers, selected, 35/50s 30a 
Good, 600/700 ........ 40 Tripe, cooked, 100’s ... 8n 
ERAS I ARE er ee 36 Tripe, scalded, 100’s ™% 
Commercial cow ..... 31 Lips, unscalded, 100’s 7% 
Canner-cutter cow ...29 @29% Lips, scalded, 100’s ... 11 
WEE. Siac ig vis wwcsae : 
Lungs 100’s ........... 
PRIMAL BEEF CUTS Udders, 100’s ......... 5% 
Prime: ro 
Rounds, all wts. ...... 
Tr. loins, 50/70 (icl) ..82 @95 FANCY MEATS 
Sq. chux, 70/90 ...... 40 Beef tongues: (lel, Ib.) 
Arm chux, 80/110 ....38 @38% corned, No. 1 38 
Ribs, 25/35 (icl) ...... 57 @61 corned, No. 2 35 
Briskets (icl) ......... 27 @ Veal pongo 6/12 oz. 1.10 
Navela, No. 1 ........ 11% @12 SS OSU Oe vcd nerves 1.28 
Flanks, rough No. 1 .. 15% Calf Recall 1-lb./dn. 32 


Choice: 





Swe 51 
Foreatrs, 5/800 |... ss, ‘BEEF SAUS. MATERIALS 
Rounds, 70/90 lbs. ...52 @52% FRESH 
i peng hn eaten °2 Canner-cutter cow meat (Lb.) 
Arm chux, 80/110 ....38 @38% Pen ie sami etae: # 42 
Ribs, 25/30 (cl) ...... 54 @56 ‘> — » bonele “ix 
Ribs, 30/35 (icl) ...... 52 @54 Bo ae 
Briskets (Icl) ......... 27 @28 ee immings, suee 
Navels, No. 1 ........ 11% @12 hie ye ag 3314 @ 
Flanks, rough No. 1 .. 151% ~~ Fogg a a 
Good, (all wts.): /90%, barrels n 
Rounds 49 @51 Boneless chucks, 
Ses ema 1. baa 39 @40 Nene A 42@43 
Weis cc. "96 @27 Beef cheek meat, 
ty Cage aera 49 @51 trimmed, barrels ... .2912 @30 
Res is ea 61 @63 Beef head meat, bbls. . 2516n 
LDR Se icepag st Oe Voss Geman 
boneless, barrels .... 40 


COW, BULL TENDERLOINS 














C&C grade, fresh Job lots ' VEAL SKIN-OFF 
Cow, 3 Ibs./down ....... 88@ 93 i 
Cow, 3/5 ibs. .......... a8 8 pe a Eee 
a ae | Ee” a eee 1.10@1.15 Prime, 120/150 ...... 54.00 @56.00 
Cow, & Ibe./up ......--. 1.18@1.23 Choice, 90/120 ...... 47.00 @ 48.00 
Bull, S Ibs./up ........ 1.18@1.23 Choice, 120/150 ...... 46.00 @ 48.00 
Good, 90/150 ........ 42.00 @ 44.00 
Com’l. 90/190 37.00 @ 39.00 
CARCASS LAMB Utility, 90/190 . 33.00@36.00 
‘ (cl prices, cwt.) Cull, 60/125 .......... 29.60 @ 32.00 
Prime, 30/45 .......... 42.00 @ 42.50 
Prime, 45/55 .......... 42.00 @ 42.50 
Preme, SO/G8 ... 2 000 41.00 @ 42.00 BEEF HAM SETS 
Choice, 30/45 .......... 42.00 @ 42.50 Insides, 12/up, Ib. .... 55 @56 
Choice, 45/55 ......... 42.00 @ 42.50 Outsides, 8/up, lb. .. 
Choices, 55/65 ........% 41.00 @ 42.00 Knuckles 712 up, lb. .. 55@56 
Good, all wts. ........ 38.00 @ 41.00 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): Nov. 3 Nov. 3 Nov. 3 
STEER: 
Choice, 5-600 Ibs. ........ $42.00 @ 45.00 $45.00 @ 46.00 $46.00 @ 47.00 
Choice, 6-700 Ibs. ........ 40.75 @ 44.00 42.00 @ 45.00 45.00 @ 46.50 
Good, 5-600 Ibs. ......... 39.00 @ 42.00 43.00 @ 44.00 43.50 @ 45.00 
Good, 6-700 Ibs. ......... 38.00 @ 41.00 40.00 @ 42.00 43.00 @ 44.50 
Stand., 3-600 Ibs. ........ 37.00 @ 40.00 40.00 @ 41.00 40.00 @ 42.00 
Cow: 
Commercial, all wts. 33.00 @ 36.00 34.00 @ 36.00 35.00 @37.00 
Utility, all wts. 31.00 @ 34.00 31.00 @ 33.00 33.00 @ 35.00 
Canner-cutter 28.00 @ 31.00 27.00 @ 31.00 30.00 @ 33.00 
Bull, util. & com’l 41.00 @ 43.00 40.00 @ 42.00 40.00 @ 42.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 50.00@53.00 None quoted 47.00 @53.00 
Good, 200 Ibs./down ..... 49.00 @51.00 48.00 @ 50.00 44.00 @51.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. 42.00 @ 44.00 None quoted 40.00 @ 41.50 
Prime, 55-65 Ibs. ... 39.00 @ 41.00 None quoted None quoted 
Choice, 45-55 Ibs. 42.00 @ 44.00 40.00 @ 44.00 40.00 @ 41.50 
Choice, 55-65 Ibs. 39.00 @ 41.00 39.00 @ 41.00 None quoted 
GOOG; Si Wi os ok ace 38.00 @ 42.00 38.00 @ 42.00 38.00 @ 40.00 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
120-180 Ibs., U.S. No. 1-3 None quoted None quoted 22.50 @ 24.00 
LOINS: ; 

a Fenn teeee eer” 42.00 @ 45.00 44.00 @ 46.00 43.00 @ 47.00 
ey ere 42.00 @ 45.00 46.00 @ 48.00 43.00 @ 47.00 
oe rs pee en 42.00 @ 45.00 43.00 @ 45.00 43.00 @ 47.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

PE aah g@asawcrced 29.00 @ 34.00 30.00 @ 34.00 30.00 @ 34.00 

HAMS: 
oA See a eee reer 41.00 @50.00 46.00 @ 50.00 47.00 @ 49.00 
PO MEM 6c cewstvcbucone’ 41.00 @ 49.00 44.00 @ 46.00 46.00 @ 49.00 
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NEW YORK 
Nov. 3, 1959 
CARCASS BEEF AND CUTS FANCY MEATS 
: i del prices) 

Steer: {mon-locally dr., Ib.) yea) preads, 6/12 02. ........ 1.18 
Prime carec., 6/700 ..4614@49 SF CRA han chgsdmadodiccees 1,33 
Prime carc., 7/800 ..4642@49\4 Beef livers, selected .......... 36 
Choice carc., 6/700 ..45 @47% Beef kidneys ................ 21 
Choice carc., 7/800 ..44 @45% Oxtails, %-lb., frozen ...... 18 
Good care., 5/600 ..43 @45 
Good carc., 6/700 ..43 @45 
Hinds., pr., 6/700 ..56 @62 CARCASS LAMB 
Hinds., ch., 6/700 ..53 @58 (Locally dr., ewt.) 
Hinds., ch., 7/800 ..52 @57 Prime 45/dn .00 @ 49. 
Hinds., gd., 6/700 ..51%%,@56 Prime 45/55 
Hinds., gd., 7/800 ..51 @55 Prime 55/65 

Prime steer: (locally dressed, Ib.) tee 

Choice 45/55 
Hindatrs., 600/700 ....56 Choice 55/65 
Hindatrs., 700/800 ....56 @62 Good 45/dn. 
Hindatrs., 800/900 ....56 @61 Good 45/55 
Rounds, flank off, cut Good 55/65 
MIN Si yiatitcs aah eas 5414 @60 
Rounds, diamond 
bone, flank off ...55%4@60 Prime 45/dn. 
Short loins, untrim. ..57 @70 Prime 45/55 
Short loins, trim ....75 @96 Prime 55/65 
Wee ee 14% @18 Choice 45/dn. .. 
Ribs (7 bone cut) ....56 @64 Choice 45/55 
Armehucks .......... 41 @44 Choice 55/65 
ae es 32 @41 Good 45/dn. 
Good 45/55 
PA Cah eed a i eaiewe 15 @20 
Good 55/65 
Choice steer: 
Hindatrs., 600/700 ....53 @59 VEAL SKIN OFF 
Hindatrs., 700/800 ....514%2@58 
Hindgtrs., 800/900 ....5012@54 ar eng Vo a beanie re . beg 
Rounds, flank off, Prime 90/120 ........ 
cut across .......... 54 @60 Prime 120/150 ........ 57.00 @62.00 
Rounds, diamond Choice 90/120 ........ 45.00 @ 50.00 
bone, flank off ....55 @60 Choice 120/150 ...... 45.00 @ 50.00 
Short loins, untrim. ..57 @70 Good 90/down ...... = po oped 
Short loins, trim ....73 @90 Good 90/150 ......... 1 
RE Sb vecnistecsceese 14% @18 Stand. 90/down ...... 41.00 @ 44.00 
Ribs (7 bone cut) 49 @57 rag PS ag a wianaiga = pon 4 
Armchucks .......... 40 @44 alf, n. ch. 
IE. Sas cdicweeccacp 30 @40 Calf, 200/dn. gd. 37.00 @ 41.00 
PRE oh cence up ckcees 14% @19 Calf, 200/dn. std. .... 36.00@39.00 





PHILA. FRESH MEATS 
Nov. 3, 1959 


STEER CARCASS: (Local, Ib.) 
Choice, 5/700 ........ 45 @46% 
Choice, 7/800 ........ 4414 @46 
Good, 5/800 ......... 42 @44 
Hinds., ch., 140/170 ..52 @55 
Hinds., gd., 140/170 ..49 @52 
Rounds, choice ....... 54 @58 
Rounds, good ........ 52 @55 
Full loin, choice ..... 50 @54 
Full loin, good ....... 49 @52 
Ribs, choice ......... 53 @56 
eee 46 @50 
Armchucks, ch. ...... 41 @43 
Armchucks, gd. ...... 40 @42 


STEER CARCASS: (non-local, Ib.) 


Choice, 5/700 ........ 45 @46%% 
Choice, 7/800 ........ 4414 @46 
Good, 5/800 .......... 43 @44% 
Hinds., ch., 140/170 ..53 @55 
Hinds., gd., 140/170 ..51 @53 
Rounds, choles ....... 54 @56 
Rounds, good ........ 53 @54 
Full loin, choice ..... 50 @54 
Full loin, good ....... 49 @52 
Ribs, clipiee” ......... 53 @56 
| ree 46 @50 
Armchucks, ch. ...... 40 @42 
Armchucks, gd. ...... 40 @41 
VEAL CARC: LB.: Local West 
Prime, 90/150 ..... None None 
Choice, 90/150 52@55 52@55 
Good, 50/90 ...... 47@51 47@50 
Good, 90/120 ..... 48@51 48@52 
LAMB CARC.: LB.: Local West 
Prime, 30/45 ...... None None 
Prime, 45/55 ....44@47 43@46 
Choice, 30/45 ....45@57 44@46 
Choice, 45/55 44@47 43@46 
Good, 30/45 ...... 41@44 39@42 
Good, 45/55 ...... 40@43 39@42 
CHGO. PORK SAUSAGE 
MATERIAL—FRESH 
Pork trimmings: (Job lots) 
40% lean, barrels .... 12% 
50% lean, barrels .... 15 
80% lean, barrels .... 3312 
95% lean, barrels .... 40 
Pork, head meat ....... 27 
Pork cheek meat, 
a re Pa a 31 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: (cl. Ib.) 
Reg., loins, 8/12 ..... 42 @45 
Reg., loins, 12/16 ....42 @44 
Boston Butts, 4/8 ....32 @35 
Spareribs, 3/down ....34 @36 
Spareribs, 3/5 ........ 29 @31 
Skinned hams, 10/12 .39 @41 


Skinned hams, 12/14 .3912@40 


Picnics, S.S. 4/6 ..... 2514 @28 
Picnics, S.S. 6/8 ..... 241% @27 
Bellies, 8/10 ......... 17 @19 
NEW YORK: (Box war Ib.) 

Reg. loins, 8/12 ...... 41 

Reg. loins, 12/16 ..... 41 @47 
Hams, sknd., 12/16 ..38 @45 
Regular picnics, 4/8 ..27 @33 
Boston butts, 4/8 ....33 @38 


Spareribs, 3/down ....35 @4l1 


CHGO. FRESH PORK AND 


PORK PRODUCTS 


Nov. 3, 1959 
Hams, skinned 10/12 ... 


Hams, skinned, 12/14 ... 37% 
Hams, skinned, 14/16 ... 3712 
Picnics, 4/6 lbs. ........ 

Picnics, 6/8 Ibs. ........ 24 
Pork loins, boneless ....57 @58 


Shoulders, 16/dn., lose 27 
(Job lots, Ib.) 

Pemtt TGS oc iaccacees 10% @11 

Tenderloins, fresh, 10’s 72 @75 

Neck bones, bbls. 

Ears, 30’s 

Feet, s.c., bbls. 


OMAHA, DENVER MEATS 
(Carcass carlots, cwt.) 
Omaha, Nov. 4, 1959 


Choice steer, 6/700 oe oe 
Choice steer, 7/800 . 40.75 


Choice steer, 8/900 . 40.00 
Good steer, 6/800 .... 39.00@ ~s 2 
Choice heifer, 4/500 . 2 

Choice heifer, 5/700 .. 38.50@ 39. 30 
Good heifer, 5/700 .. 37.00@37.50 

Denver, Nov. 4, 1959 

Choice steer, 6/700 .. 41.00 
Choice steer, 7/800 .. 40.50 
Good steer, 6/00 37.40 
Choice heifer, 5/ 700 . - 38.00@39.50 
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PORK AND LARD... Chicago and outside _ 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Nov. 4, 1959) 


SKINNED HAMS 


F.F.A. or enc Frozen 
OD oo Grs cn saat L) Serre 
36144 @37 ...... 12/ 14 ....36% @37 
3% ...... 14/16 ....36@36%4 
Case coh eues 16/18 on ae 

35 Ne OTN Be ere 

__ ae PE ee eS 341%, 
a BE eee te 32% 
TR a Sich os 3 oe i ae 31% 
Ee Pe eae 30n 
a Aswan 25/up, 2s in ....... 29 

PICNICS 
F.F.A. or fresh Frozen 
SESE AARR oe |, erie eee” 22%4 
etn sik iene 5 ww oie ETOP: 22 
eee ak 21%n 
| ee ie MO See 21%n 
| ES ps EET ar 20l6n 
ee 8/up, 28 in ..... 20len 
FRESH PORK CUTS 

Job Lot Car Lot 
39@40.... Loins, 12/dn ..38@38% 
a ee SA SOLID oi. Kk 37 
SSE Loins, 16/20 ....... 32a 
| RAS Loins, 20/up ........ 29 
30@31 OE re 2814 
__ PREC Butts, 8/12 ......... 28 
a cass 5 us Butts, 8/up ......... 28 
31@31%.. Ribs, 3/dn .......... 31 
Re See 2514 
_ gap TE Re oe i 18 


BELLIES 

F.F.A. or fresh Frozen 
Oe Pee CTR i ME TO 18n 
De su eueacccces 6 ee errs 18 
OP sav eeuus cee OF Ee Sec ecxes e's 17 
i, EE OPT MAGE Fs kiteaes 16% 
a, eee kL, ee 15% 
eo ckcckewhboes og AS 15 
BA uae o viens oe Bee BFR 6 kak Sees 14 
D.S. BRANDED BELLIES ese 

NE cotits os 4k lp ESS, 
My asaie-in 3 4s 5) SED. cine pewaen Mn 
G.A. froz., fresh D. S. Clear 
BL Ch seu cthte wth Lees 14n 
4 ee iene ee 13n 
ere i te 13 
MONE Sksccepacsa kiware 35/40 ....... 11%n 
I Eee ee 40/50 11@121%2 

FAT BACKS 
gc or fresh Cured 
Se eee os ih errr 
vue a eld ete lS RBar ager” 8%, 
RN Wels San as ok STL 9% 
. Seay? eLee co Tg FRR Ref 103% 
6 whele os b.0ip.0 iy) SAeece 10% 
on PERT haar 10% 
Ore See 10% 
PL. stuns due ye Sere 10% 
OTHER CELLAR CUTS 

Frozen or fresh Cured 
i eee Sq. Jowls, boxed ....n.q. 
ee Jowl Butts, loose ..... 7a 
ee Jowl Butts, boxed ...n.q. 








LARD FUTURES PRICES 
(Drum contract basis) 
FRIDAY, OCT. 30, 1959 
Open High Low Close 


Nov. 8.02 8.12 7.97 8.00 
Dec. 9.07 9.15 9.07 9.10 


See nes pe 9.00b 
| TA ae. ies 9.10b 
May ae 9.20b 


Selon: 1,440,000 si. 

Open interest at close, Thurs., 
Oct. 29: Nov., 199; Dec., 238; Jan., 
63; Mar., 105; and May, 17 lots. 


MONDAY, NOV. 2, 1959 
Nov. 7.92 8.12 7.92 8.12a 
Dec. 9.07 9.15 9.07 9.15 
Jan. 9.10 9.10 9.10 9.10a 
Mar. 9.10 9.27 9.10 9.25 
May 9.22 9.35 9.20 9.35b 
Sales: 2,720,000 Ibs. 
Open interest at close, Fri., Oct. 
30: Nov., 181; Dec., 238; Jan., 63; 
Mar., 105; and May, 17 lots. 


TUESDAY, NOV. 3, 1959 
Nov. 8.00 8.20 8.00 8.05b 
Dec. 9.22 9.35 9.22 9.35b 
Jan. 9.15 9.32 9.12 9.30 
Mar. 9.27 9.47 9.27 9.42b 
May bes 9.50b 
Sales: * 240, 000 - 


Open interest at close, Mon., 
Nov. 2: Nov., 182; Dec., 239; Jan., 
62; Mar., 108; and May, 22 lots. 


WEDNESDAY, NOV. 4, 1959 
Nov. 8.00 8.07 8.00 8.00a 
Dec. 9.37 9.40 9.30 9.30 
Jan. 9.37 9.37 9.27 9.27 
Mar. 9.45 9.45 9.35 9.35 
May 9.60 9.60 9.52 9.52a 

Sales: 2,300,000 Ibs. 

Open interest at close, Tues., 
Nov. 3: Nov., 142; Dec., 243; Jan., 
65; Mar., 114; and May, 22 lots. 


THURSDAY, NOV. 5, 1959 
Nov. 8.05 8.05 8.02 8.02 
Dec. 9.32 9.42 9.32 9.35a 
Jan. 9.35 9.37 9.25a 9.25a 
Mar. 9.37 9.50 9.37 9.37a 
May 9.60 9.65 9.57a 9.57a 

Sales: 1,500,000 Ibs. 

Open interest at close, Wed., 
Nov. 4: Nov., 126; Dec., 245; Jan., 
71; Mar., 114; and May, 23 lots, 
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LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, OCT. 30, 1959 


Open High Low Close 
Dec. 7.55 7.55 7.55 7.50b- .60a 
Jan. a . eae 
Mar. 


Sales: 60,000 ‘Tbs. 
Open interest at close, Thurs., 


Oct. 29: Dec., 88; and Jan. and 
Mar., no lots. 


MONDAY, NOV. 2, 1959 

Dec. 7.55 7.55 7.50 7.50b 
Jan. a sicke 
Mar. is 

Sales: 300, 000 Ibs. 

Open interest at close, Fri., Oct. 
30: Dec., 88; and Jan. and Mar., 
no lots. 


TUESDAY, NOV. 3, 1959 

Dec. 7.65 7.65 7.65 7.65 
Jan. ‘ ‘ ee 
Mar. 

Sales: 60,000 ‘Ts. 

Open interest at close, Mon., 
Nov. 2: Dec., 85; and Jan. and 
Mar., no lots. 





WEDNESDAY, NOV. 4, 1959 
Dec. 7.70 7.70 7.65 7.65a 
Jan. ‘ have 
Mar. eae wks | 

Sales: 120,000 we | 

Open interest at close, Tues., | 
Nov. 3: Dec., 86; and Jan. and | 
Mar., no lots. 


| 
| 
THURSDAY, NOV. 5, 1959 | 
BAGS 2 iad -anhs. cee eee | 
Jan. Sieinie! iommeia Rew s | 
Mar. 

Sales: 120,000 Ibs. 

Open interest at close, Wed., 
Nov. 4: Dec., 87; and Jan. and 
Mar., no lots, 


ALL MARGINS BACK ON NEGATIVE SIDE 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Shifts. in pork prices, in their relationship to live hog 

costs, removed all cut-out margins from the plus side 
this week. Live hogs generally, were up in price from 
last week, while returns from sales of pork tended to 
be somewhat smaller than those realized by packers 








last week. 
—180-220 Ibs.— —220-240 lbs.— —240-270 Ibs.— 
Value Value Value 
ce i _— Hs a 
per perewt. per percwt. per per cwt. 
ewt. r ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
Re eee $10.57 $15.21 $10.23 $14.40 $9.67 $13.60 
Fat cuts, lard ......... 3.25 4.67 3.34 4.74 3.19 4.42 
Ribs, trimms., etc. .... 1.49 2.15 1.39 1.94 1.25 1% 
Cost of hogs ........... 13.19 13.27 12.91 
Condemnation loss .. .06 .06 .06 
Handling and overhead. 2.20 2.00 1.80 
TOTAL COST ......... 15.45 22.23 15.33 21.59 14.77 20.66 
TOTAL VALUE 16%. Ae 22.03 14.96 21.08 14.11 19.76 
Cutting margin —.14 —.20 —.37 —.51 —.66 —.90 
Margin last week ....+.18 +.26 —.02 —.03 —.32 —.46 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

Nov. 3 ‘ov. 3 Nov. 3 
EO ee ere 12.50 @ 15.00 15.00 @ 16.00 13.00 @ 15.00 
50-Ib. cartons & cans. . 11.75@13.00 13.00 @ 15.00 None quoted 
MEO: cdeeses team enhances 10.00 @ 12.50 12.50 @ 14.50 10.00 @ 13.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Tuesday, Nov. 3, 1959 

Refined lard, drums, f.o.b. 

CHCERO hen ccteccccscoces $11.50 
Refined lard,’ 50-lb. fiber 

cubes, f.o.b. Chicago .. 12.00 
Kettle rendered, 50-lb. tins, 

f.0.b. Chicago .......60. 13.00 
Leaf, kettle rendered, 

drums, f.o.b. Chicago .. 12.50 


| A ee eee 12.50 
Neutral, drums, f.o.b 

MT haa g:a baa peice cies 13.50 
Standard shortening, 

N. & &. el.) .....-ce05 18.25 


Hydrogenated shortening, 
North & South, drums .. 18.50 


WEEK'S LARD PRICES 
P.S. or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose tins 


tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Oct. 30 ... 8.00n 7.75 10.00n 
Nov. 2... 8.12n 7.75 10.00n 


Nov. 3... 8.05n 754.@7% 10.00n 
Nov. 4... 8.00n 7.75 10.00n 
Nov. 5 ... 8.02n 7.75 10.00n 


~ Note: add =e i all prices end- 
ing in 2 or 7. 
n-nominal, ond. b-bid 
HOG-CORN 

RATIOS COMPARED 
The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Oct. 31, 1959 was 12.0, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 12.5 ratio for the pre- 
ceding week and 17.5 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.079, $1.073 and 
$1.066 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 
Wednesday, Nov. 4, 1959 
Crude cottonseed oil, f.o.b. 


eR i pare eee 9% 

Southeast ........ 93gn 

ES niataduce eae sos 9 @ 9%4n 
Corn oil in tanks, 

CGT; WANS. oh 6 eee 11% 


Soybean oil, 


f.o.b. Decatur 8.30 @8.37%% 
Coconut oil, f.o.b. 

Pacific Coast .... 18a 
Peanut oil, 

S.O. SOUS assess 13n 


Cottonseed foots: 
Midwest, West Coast 1% @ 1% 
| SPOT ey rere 1% @ 1% 
Soybean foots, midwest 1% @ 1% 


OLEOMARGARINE 
Wednesday, Nov. 4, 1959 
White d tie vegetabl 





30-Ib. cartons ............ 24 
Yellow quarters, 
S0-lb. Cartons ...........- 26 


Milk churned pastry, 
750-Ib. lots, 30’s 
Water churned pastry, 
750-Ib. lots, 30’s Ye 
Bakers’, steel drums, ton lots 17% 


OLEO OILS 
Wednesday, Nov. 4, 1959 


Prime oleo stearine, bags 

or slack barrels ... 10% 
Extra oleo oil (drums) "14% @ 15% 
Prime oleo oil (drums) 14% @14% 
n—nominal, a—asked, b—bid. 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Oct. 30—Dec., 11.46b-48a; Mar., 
11.54b-56a; May, 11.63b-65a; July, 
11.63b-64a; Sept., 11.40b-44a; Oct., 
11.28b-3la; and Dec., 11.25b. 

Nov. 2—Dec., 11.46b-48a; Mar., 
11.55b-57a; May, 11.65b-67a; July, 
11.65; Sept., 11.40b-46a; Oct., 11.28b- 
3la; and Dec., 11.20b-30a. 

Nov. 3—Dec., 11.49; Jan., 11.49n; 
Mar., 11.60; May, 11.72; July, 11.72; 
Sept., 11.50a; Oct., 11.34b-36a; and 
Dec., 11.25b-35a. 

Nov. 4—Dec., 11.51; Jan., 11.50n; 
Mar., 11.68; May, 11.78b-79a; July, 
11.78; Sept., 11.50; Oct., 11.35b-36a; 
and Dec., 11.25b-34a. 

Nov. 5—Dec., 11.40-42; Jan. 
11.40n; Mar., 11.59b-60a; May, 
11.71-70; July, 11.71; Sept., 11.45b- 
48a; Oct., 11.31b-33a; and Dec., 
11.25b-32a. 
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BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Nov. 4, 1959 
BLOOD 
Unground, per unit of 
ammonia, bulk .............. 5.00n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


BAP GUE oe occ de ew ne vasese 5.25n 
aS SR eee ate owe y bees 5.00n 
Be GRRE oo Gas i ss acne met ces £8 4.75n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $72.50@ 80.00 


50% meat, bone scraps, bulk .... 70.00@ 72.50 
60% digester tankage, bagged .. 75.00@ ag 
60% digester tankage, bulk .... 72.50@ 
80% blood meal, bagged ........ 100.00 @ 138. ‘00 
Steam bone meal, 50-lb. bags 

(specially prepared) .......... 100.00 
60% steam bone meal, bagged .. 80.00@ 85.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit of ammonia .............. *4.75 
Hoof meal, per unit of ammonia ...... +7.00 
DRY RENDERED TANKAGE 
Low test, per unit prot. ..... 1.25n 
Medium test, per unit prot. .... 1.20n 
High test, per unit prot. ...... 1.15n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ...... 15.00 
Cattle jaws, feet (non-gel), ton .... 1.50@ 3.50 
ME. WS SEE ida 5 cs sdccave ths 3.50@ 8.00 
Pigskins (gelatine), Ib. ............ 5%@ 6 
Pigskins (rendering) piece ...... 7%2@ 12% 


ANIMAL HAIR 
Winter coil, dried, 


Che WIR CED on bic 5c vice baie nas 60.00 
Winter coil, dried, midwest, ton . 55.00 
Cattle switches, piece ............ 2@ 3% 
Winter processed (Nov.-Mar.) 

PE Ts a ante ghee eee cae-e seas 11 


Summer processed (April-Oct.) 


BRON eh heck as wees ate oasees 8 


*Del. midwest, tdel. east, n—nom., a—asked. 


BY-PRODUCTS... FATS AND OILS 





Wednesday, Nov. 4, 1959 


| TALLOWS and GREASES 








A moderate trade developed late 
last week, with some inedible stock 
selling steady to %c lower. Bleach- 
able fancy tallow sold at 5%c, off- 
special tallow at 45¢c, some “regular” 
special at 434@4%c, and B-white 
grease at 43%4@4%c, c.af. Chicago. 
Yellow grease changed hands at 
43gc, c.af. Chicago. Edible tallow 
sold at 7c, f.o.b. Denver, and at 75%c, 
f.o.b. River points. Edible tallow was 
available at 814c, c.a.f. Chicago. 

On Friday, a little better undertone 
was evident, as special tallow, regular 
production, sold at 4%c, and inquiry 
was apparent out of the East at 5c, 
c.af. that destination. Bleachable 
fancy tallow was bid at 634@6%4c, 
c.af. New York, and choice white 
grease, all hog, at 6%4c, same de- 
livery point. A few tanks of bleach- 
able fancy tallow traded at 6.45, c.a.f. 
Avondale, La. Original fancy tallow 
was offered at 7c, c.a.f. East, with re- 
ports that some moved at that basis. 

Slow movement was registered at 


the start of the new week. It was re- 
ported that some choice white grease, 
all hog, sold at 6%c, c.a.f. Avondale, 
and at 6%c, c.a.f. New York. Bleach- 
able fancy tallow and choice white 
grease, all hog, were bid at 5%c, 
c.a.f. Chicago. Bleachable fancy tal- 
low, high titre, sold at 644c, c.a.f. New 
York. Special tallow sold at 5%4c, 
c.af. New York, and at 4%c, c.af. 
Chicago. Yellow grease moved at 
43g@4’c, c.a.f. Chicago, and it was 
bid at 5c, c.a.f. East. Some off-spe- 
cial tallow traded at 5%c, also East. 
No. 2 tallow was bid at 3'4c, caf. 
Chicago area. 

At midweek, bleachable fancy tal- 
low sold at 534@5%ce, c.a.f. Chicago, 
price depending on quality of stock. 
The same material met inquiry at 
634@6'4c, c.a.f. East. Choice white 
grease, all hog was bid at 642@6%c, 
east, while sellers asked 634c. Yellow 
grease sold at 4%%4c, c.af. Chicago. 
Special tallow was bid at 544c, and 
yellow grease at 5%c, c.af. New 
York. Edible tallow traded at 8%c, 
Chicago. Edible tallow was also bid 
at 754c, f.o.b. River, but it was held at 
734c. Original fancy tallow was of- 













for meat processing supplies...call on KO CH i 
% 


(Ole =f-lleh’mmlolem—for-i le) 


JoX-1-fof-MUl ole l-Jal- lial ale it-t- i aale lol alt-t-mol Ob 


Old Baldy Hog Scald makes water wetter, soaks 
in fast, penetrating deep-down, 
Scraped hog hair comes out roots and all. You get 
better looking hogs and a cleaner kill room. MID 
accepted. Money back guarantee. Trial 100-pound 
drum (treats 7,000 to 10,000 gallons depending on 
water hardness) f.o.b. Kansas City $19. 


make profit cleaning tripe! 
KOCH TRIPURGE 


Tripe Cleaning Compound 





Tripurge is different from standard tripe cleaner. It contains absolutely no 
lime and soda ash which deposits hard-to-clean-off scale on equipment and 
reacts chemically on tripe to decrease yield. Tripe is whiter, too. Tripurge is 
a specially blended MID-accepted detergent. Saving on equipment cleanup 
alone justifies its use. Dollar profit increase over standard tripe cleaner 
averages over $80 per thousand head based on value of tripe at $5 per 
hundredweight. 400-pounds tripe require 6-pounds Tripurge. Satisfaction 


guaranteed. Trial 100-pound drum f.o.b. Kansas City $14. 
Order all your supplies from KOCH! KOCH has it! 


Write for Catalog 177 TODAY! 


KOCK 


SUPPEIES INC. 


loosening hair. 





2520 HOLMES STREET KANSAS CITY 8, MISSOURI 


mel am olalelal- me Aleit le) a —aeec Wa sts: 
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fered at 7c, ca. New York, with 
some buyers suggesting 63%4@6%c. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 75c, f.o.b. River, 
and 8%c, Chicago basis; original 
fancy tallow, 6@6%c;_ bleachable 
fancy tallow, 534@5%c; prime tallow, 
538@5ec; special tallow, 4%c; No. 
1 tallow, 4%4c; and No. 2 tallow, 344c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
53%4c; B-white grease, 4%c; yellow 
grease, 444c; and house grease, 4c. 


EASTERN BY-PRODUCTS 

New York, Nov. 4, 1959 

Dried blood was quoted today at 

$4@4.25 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $4.25@$4.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.10 per protein unit. 


Beef Animal Value Down $2 on 
Lower Tallow Prices—NRA 

Value of a well finished beef an- 
imal has declined about $2 over the 
past few months as a result of the 
decline in the price of inedible tal- 
low. R. J. Fleming, president of the 
National Renderers Association, re- 
cently pointed out to the executive 
committee of that organization that 
a well finished beef animal yields 
about 100 lbs. of inedible tallow and 
that the market decline of 2c per lb. 
on tallow indicates such a loss. 

Fleming pointed out that although 
$2 a head is small in proportion to 
the total value of a beef animal, in 
aggregate it does represent a con- 
siderable loss to the United States 
cattle industry. 

In cooperation with the Foreign 
Agricultural Service, the Renderers 
Association has pioneered and de- 
veloped extensive foreign markets 
for tallow and grease. 

In an effort to combat the threat- 
ened foreign competition the NRA is 
making a strong effort to have tal- 
low and grease placed on the surplus 
commodity list which would make 
it eligible for financing under Public 
Law No. 480. PL No. 480 makes it 
possible for foreign importers to use 
their own currencies in buying prod- 
ucts on the surplus list from United 
States exporters. 


U. S. Lard Exports Up 45% 

Exports of lard from the United 
States in the first eight months of 
1959 totaled 372,000,000 lbs., up 45 
per cent from a year earlier. Ship- 
ments of tallow in the same period 
were 903,000,000 Ibs., up 21 per cent 
from January-August 1958. How- 
ever, tallow shipments in August 
were 43 per cent higher than in 
August 1958. 
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CHICAGO HIDES 


Wednesday, Nov. 4, 1959 











BIG PACKER HIDES: Activity 
was near a stand-still in major pack- 
er hides at the close of last week, 
with total volume of sales for the 
week an estimated meager 25,000 
pieces. On Thursday, River and 
Northern branded steers sold 1c low- 
er at 16c and 15c, respectively, for 
butt-brands and Colorados. River 
and Northern heavy native cows sold 
at 19c, down 1c. Some Northern ex- 
light native steers sold at 25c. 

On Friday, little interest could be 
located, as reports were that the 
leather trade was slow. Hide offer- 
ings, while not being pushed to any 
great extent, were plentiful at most 
points. Late in the day, about 1,800 
heavy native steers sold down to 
174%4c, and about 1,100 Northern 
branded cows sold down to 17c. 

As the new week opened, buying 
interest failed to improve. Bids, while 
scarce, were considerably under last 
paid levels. Late Tuesday, about 28,- 
000 hides sold at sharply lower levels, 
involving heavy native steers at 
16%4c, butts at 15c, Colorados at 14c, 
and heavy native cows at 17}4c. 

At midweek, River light native 
steers sold at 2lc. Heavy native 
steers, branded steers, branded cows 
and heavy native cows sold at the 
new lower price levels. Bidding was 
not aggressive. Volume was estimat- 
ed at 70,000 pieces for Tuesday and 
Wednesday trading. 

SMALL PACKER AND COUN- 
TRY HIDES: Action was limited in 
small packer and country hides this 
week, as buying interest ebbed. 
Locker-butcher 50/52-lb. averages 
were reported available at 14@15c, 
depending on points. At midweek, 
renderers, same weights, were nom- 
inal at 13@14c. No. 3 hides were 
quoted at 104%@11c for 50/52’s. Mid- 
western small packer 50/52-lb. all- 
weights were quoted at 16@17c nom- 
inal, and 60/62’s at 13@14c, also 
nominal. Horsehides continued to be 
in good demand, with good to choice 
Northern production moving readily 
at 11.50@12.50, price depending on 
whether trimmed or untrimmed. 
Ordinary lots moved mainly at 10.00. 

CALFSKINS AND KIPSKINS: 
Weakness prevailed in this category 
of hides, with some movement of big 
packer light calf at 5744c, on Thurs- 
day, 2%c under last levels. Also late 
last week, River heavy calf sold down 
to 42\%6c, and late Friday, some River 
kip traded down to 40c, and a few 
overweights at 37c, reportedly to do- 
mestic users. Small packer allweight 
calf ranged from 35@38c, as to quali- 


‘ 


ty and points of origin. Allweight 
kip was nominal at 30c. Country all- 
weight calf was quoted at 23@35c, 
and allweight kip at 20c nominal. . 
SHEEPSKINS: Demand was re. 
ported narrow in shearlings, with 
trades of No. 1 Northern and River 
production heard at 1.90@2.25. No, 
2’s were steady at 1.00@1.25 and No, 
3’s moved mostly at .60@.75. River 
fall clips sold at 2.50@2.75, with 3.00 
asked for Southwesterns. Lamb pelts 
showed little change, with Midwest- 
erns quoted at 2.60@2.75. Southwest- 
ern and western slope lambs were 
nominal at 2.75 each. Full wool dry 
pelts were steady at .21 nominal, 
Pickled skins remained unchanged, 
and steady at 15.00, with sheep at 
17.00. Buyers’ ideas were lower. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Nov. 4, 1959 1958 

Let. native steers ...21 @21% 17% @18n 
Hvy. nat. steers ....1614¢@17 13%@14 
Ex. lgt. nat. steers .. 23n 21n 
Butt-brand. steers ... 15 11% 
Colorado steers ..... 14 9%. @10 
Hvy. Texas steers ... 144%n 10n 
Light Texas steers .. 19n 14n 
Ex. lgt. Texas steers 21n 17%n 
Heavy native cows ..174%@18 14% @15 
Light nat. cows ...234%@24n 1644 @22 
Branded cows ...... 16% @17 134% @14% 
Native bulls ........ 14 @14%n 8 @ 8%n 
Branded bulls ...... 13. @13%n 7 @ 7T%n 
Calfskins: 

Northerns, 10/15 Ibs. 45n 55n 

10 Ibs./down ...... 57lon 60n 
Kips, Northern native, 

ere 40n 424n 

SMALL PACKER HIDES 

STEERS AND COWS: 

ck aw eee rere 13. @14n 12 @12%n 

50 Ibs./up ......... 16 @17n 15 @15%n 


SMALL PACKER SKINS 
Calfskins, all wts. ..35 @38n 42 @45n 


Kipskins, all wts. .. 30n 32 @33n 
SHEEPSKINS 
Packer shearlings: 
Oe are are $ 1.90@ 2.25n 1.00@ 2.00n 
Se Serr sor 1.00@ 1.25n 40@ 50n 
Des Pee | ...6.6 n 17n 
Horsehides, untrim. 12.00@12.50n 7.00@ 7.50 
iorsehides, trim. .. 11.50@12.00n 6.50@ 7.00 


N. Y. HIDE FUTURES 


Friday, Oct. 30, 1959 


Open High Low Close 
Jan. ... 19.70 19.87 19.63 19.74 
Apr. ... 18.80 18.80 18.70 18.75b- .85a 
July ... 18.35 18.35 18.25 18.25b- .35a 
Oct. ... 17.70b pee 18.00b- .25a 
Jan. ... 17.50b 17.70b- .99a 


Sales: 68 lots. 
Monday, Nov. 2, 1959 
950 ary eke 


Jan. ... 1 19.41b- .47a 
Apr. ... 18.51b. 18.51b-  .60a 
July ... 18.20b 18.20b- .30a 
Oct. ... 17.75b 17.75b 

Jan. ... 17.40b 17.40b- .90a 


Sales: 69 lots. 


Tuesday, Nov. 3, 1959 
Election Day 
No trading in hide futures 


Wednesday, Nov. 4, 1959 
18.80 


Jan. ... 19.06 19.27 18.80 

Apr. ... 18.25 18.76 17.87 17.87 

July ... 17.82 17.86 17.70 17.70 
Se eee neces cece 17.20b- .60a 
Jan. ... 17.00b 16.75b 


Sales: 145 lots. 


Thursday, Nov. 5, 1959 
Jan. 18.66 18.66 18.15 18.42 
Apr. 17.83 17.83 17.40 17.70 
Jely 17.50b 17.60 17.50 17.55 
Oct. 17.10b ee” ee 17.35b_ 50a 
Jan. 16.50b 16.85b-17.50a 
Sales: 161 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





USDA Spokesman Says Too Many Hogs Raised, 


Not Imports Of Pork, Are Hurting Our Farmers 

The U. S. Department of Agriculture contends that 
too many American hogs, not imports of foreign pork, 
are hurting our farmers. The statement was made in 
reply to the charge by Rep. Larry Brock, (D—Neb.), 
that increased importations of meats are contributing to 
the depressed hog market which, he said, now threatens 
to parallel the low prices reached in 1955. 


Brock sent a telegram to Agriculture Secretary Ezra 
Taft Benson, criticizing the cabinet member for failing 
to slow or halt the mounting increases of meat imports 
from Australia and New Zealand. 

“There is no question that increased imports of live- 
stock and red meats will further depress our domestic 
markets, some of them permanently,” Rep. Brock said. 

Brock called on the Eisenhower administration and 
Benson to “take decisive and immediate action to protect 
our domestic agricultural markets . . .” 

In the absence of Benson, a USDA spokesman said the 
increased imports have not hurt the cattle market. Cattle 
prices on September 15 were at 97 per cent of parity, he 
said, and the price for calves was 106 per cent. 

He blamed increased production at home for the de- 
pressed hog prices and said the larger imports of pork 
accounted for less than 2 per cent of the national con- 
sumption of the meat. 


U. S. Department of Agriculture Requested To 


Permit No Further Imports Of Aussie Lambs 


The U. S. Department of Agriculture has been re- 
quested to permit no further shipments of Australian 
lambs to this country, pending further investigations. 

Dr. Arthur G. Boyd, assistant director of the Cali- 
fornia Department of Agriculture, has requested discon- 
tinuing importation of Australian lambs until it’s learned 
whether foot rot and pizzle rot found in lambs now in 
quarantine at San Diego are “new or different” infec- 
tions than similar diseases in the U. S. 

One kind of pizzle rot is caused by a virus, Dr. Boyd 
said, and another, according to Australian claims, stems 
from climatic and feeding factors. Both pizzle rot and 
foot rot exist in the U. S. 

When Australian lambs were moved directly from 
quarantine to slaughter, California officials didn’t com- 
plain, Dr. Boyd said, but owners of 5,000 Delfino lambs 
still in quarantine have requested permission to move 
them to the Imperial Valley for further feeding. This 
movement could mean the contamination of other lambs. 

Another load of lambs is on its way here. 


LIVESTOCK RECEIPTS AT 59 MARKETS 
A summary of receipts of livestock at 59 public mar- 
kets during Sept. 1959 and 1958 was reported by the 
U. S. Department of Agriculture as follows: 
CATTLE CALVES 
Salable Total Local Salable Total Local 
receipts receipts slaughter receipts receipts slaughter 
Sept. 1959 .. 1,640,171 1,879,698 772,715 256,080 317,441 96,468 
Sept. 1958 .. 1,793,954 2,073,396 901,540 285,037 366,106 126,360 
9 mo. 1959 11,920,971 13,717,389 6,671,598 1,680,775 2,139.343 823.647 
9 mo. 1958 12,220,648 14,176,984 7,373,943 1,855,858 2,391,880 1,052,186 
5-yr. av. (Sept.- 
1954-58) .. 1,800,042 2,138,851 1,037,509 352,365 473.535 231,449 
HOGS SHEEP AND LAMBS 
Sept. 1959 .. 2,103,064 2,880,698 1,790,483 893,525 1,473,877 557,727 
Sept. 1958 .. 1,891,594 2,632,542 1,766,814 780,443 1.356.934 498,895 
9 mo. 1959 18,291,567 24,773,293 16,716,873 5,681.365 9,360.273 4.505.382 
9 mo. 1958 15,717,927 21,844,774 15,242,191 5,164,381 8,708,955 4,179,948 
5-yr. av. (Sept.- 
1954-58) .. 1,840,251 2,617,110 1,849,750 844,423 1,573,042 611,369 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
Nov. 3, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
































N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... -—————_ $13.00-14.00 $12.50-13.50 
200-220 .... ———— _13.85-14.00 $13.25-13.50 13.50-13.75 
220-240 .... ———— _13.40-13.40 13.25-13.50 13.50-13.75 
U.S. No. 2: 
180-200 .... —————__ 13.00-13.85 
200-220 .... ————  13.65-13 85 13.25-13.50 
220-240 ..... ———— 13.25-13.85 13.25-13.50 
240-270 .... ———— _ _13.15-13.40 
U.S. No. 3: 
200-220 .... $13.00-13.60 13.25-13.50 12.50-13.00 
220-240 .... 13.00-13.60 13.15-13.40 12.50-13.00 
240-270 .... 12.50-13.50 12.90-13.25 12.50-13.00 
270-300 .... 12.25-13.00 
U.S. No. 1-2: 
180-200 .... 13.75-14.00 13.00-13.85 ————- 12.75-13.25 12.00-13.50 
200-220 .... 13.75-14.00 13.65-13.85 $13.00-13.50 13.00-13.50 13.25-13.75 
220-240 .... 13.75-13.85 13.25-13.85 13.00-13.25 13.00-13.50 13.25-13.75 
U.S. No. 2-3: 
200-220 .... 13.25-13.60 13.25-13.75 12.50-12.75 12.75-13.00 12.50-13.00 
220-240 .... 13.00-13.60 13.25-13.65 12.50-12.75 12.75-13.00 12.50-13.00 
240-270 .... 12.75-13.60 13.00-13.25 12.25-12.75 12.50-13.00 12.50-13.00 
270-300 .... 12.25-13.25 ———  12.25-12.75 12.25-12.75 ————— 
U.S. No. 1-2-3: 
180-200 .... 13.25-13.75 13.00-13.75 12.25-13.00 11.75-13.00 12.00-13.00 
200-220 .... 13.50-13.75 13.40-13.75 12.75-13.00 12.75-13.25 12.50-13.00 
220-240 .... 13.25-13.75 13.25-13.75 12.75-13.00 12.75-13.25 12.50-13.00 
240-270 .... 12.75-13.65 ———  12.75-13.00 12.25-13.00 -————— 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 11.75-12.00 12.00-12.28 ———— 
270-330 .... 11.50-12.00 ————__11.75-12.00  11.75-12.25 12.00-12.25 . 
330-400 .... 10.50-12.00 10.75-11.75 10.75-11.75 11.00-12.00 10.75-12.00 
400-550 .... 10.50-11.00 9.75-11.00 10.00-10.75 10.50-11.50 10.00-11.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 27.50-28.75 26.75-27.25 
900-1100 27.50-28.75 26.75-27.25 
1100-1300 28.00-29.00 26.75-27.50 
1300-1500 27.50-29.00 25.75-27.25 
Choice: 
700- 900 ... 26.75-28.25 26.50-28.00 25.50-27.25 25.00-26.75 24 .50-25.75 
900-1100 . 26.50-28.25 26.25-28.00 25.25-27.25 24.75-26.75 25.00-26 50 
1100-1300 . 26.25-28.00 26.25-28.00 25.25-27.25 24.75-26.75 25.00-26.50 
1300-1500 . 26.00-27.50 26.00-27.50 25.00-26.50 24.25-26.75 24.50-26.00 
Good: 
700- 900 .. 24,00-26.75 24.75-26.25 22.75-25.25 23.00-24.75 23.00-25.00 
900-1100 ... 24.00-26.50 24.50-26.25 22.50-25.25 23.00-24.75 23.25-25.00 
1100-1300 . 23.75-26.50 24.25-26.25 22.50-25.25 22.50-24.75 23.00-25.00 
Standard, 
all wts. .. 21.50-24.25 22.50-24.75 18.00-23.00 21.00-23.00 18 50-23.25 
Utility, 
all wts. .. 17.50-21.50 20.00-22.50 16.25-18.50 19.00-21.00 16.50-18.50 
HEIFERS: 
Prime: 
800-1000 25.75-26.50 25.50-26.00 
Choice: 
600- 800 ... 26.00-27.50 24.50-26.00 24.00-26.25 24.00-25.50 23.75-25.00 
800-1000 . 25.50-27.50 24.25-26.00 24.00-26.25 23.75-25.50 23.75-25.25 
Good: 
500- 700 ... 23.00-26.00 23.00-24.50 21.75-24.25 22.00-24.00 22.25-23.75 
700- 900 . 23.00-26.00 23.00-24.50 21.75-24.25 22.00-24.00 22.50-23.75 
Standard, 
all wts. .. 20.50-23.00 21.00-23.25 17.50-22.00 20.00-22.00 17.50-22.50 
Utility, 
all wts. .. 17.00-21.00 17.00-21.00 14.50-17.50 17.00-20.00 15.50-17.50 
Cows: 
Commercial, 
all wts. .. 16.50-18.00 16.50-18.00 16.75-17.50 15.50-17.00 16.00-16.50 
Utility, 
all wts. .. 15.50-16.50 14.00-16.50 14.00-16.75 14.50-15.50 14.00-16.00 
Canner & cutter, 
all wts. .. 11.00-15.50 12.00-15.25 10.50-14.50 11.50-14.25 11.50-14.00 


BULLS (Yrls. Excl.) All Weights: 
Commercial 19.00-21.00 21.00-21.50 18.00-19.25 19.00-21.00 20.00-21.50 





Utility .... 18.00-19.50 19.00-21.00 17.50-18.50 19.00-21.00 19.50-22.00 
Cutter .... 15.00-18.50 18.00-19.00 16.50-18.00 17.00-19.00 19.00-21.00 
VEALERS, All Weights: 

Ch. & pr. . 25.00-33.00 27.00 28.00-30.00 
Std. & gd. . 18.00-26.00 25.00-31.00 20.00-27.00 19.00-28.00 
CALVES (500 Lbs. Down): 

Ch. & pr. . 23.00-25.00 ————— 23.50 ——__-24.00-26.00 
Std. & gd. . 16.00-24.00 15.00-21.00 —————__ 18.00-24.00 


SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 


Chofes ..... 20.00-21.50 20.00-21.00 18.50-19.50 19.00-20.00 19.00-19.50 
See 18.00-20.50 18.50-20.00 17.00-18.50 17.00-19.25 16.00-19.00 
LAMBS (105 Lbs. Down) (Shorn): 

Choice ..... 18.50-20.00 19.00-20.50 18.50-19.50 18.75-20.00 

GU 3.5 <x 17.00-19.00 18.00-19.50 16.50-18.50 17.00-19.25 


EWES (Shorn): 


Gd. & ch. . 3.00- 4.50 3.50- 450 4.00- 5.00 5.00- 6.00  4.00- 
Cull & util. 2.00- 3.50 3.00- 3.50 3.00- 4.50 3.50-5.50 2 
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CORN BELT DIRECT 
TRADING 

Des Moines, Nov. 4— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 


partment of Agriculture: 


BARROWS & GILTS: 

No. 1, 200-220 $12.25@13.40 
. 1, 220-240 12.00@13.25 
No. 2, 200-220 12.00@13.00 
No. 2, 220-240 11.80@12.90 
No. 2, 240-270 11.50@12.70 
No. 3, 200-220 11.60@12.60 
No. 3, 220-240 11.40@12.60 
No. 3, 240-270 11.10@12.30 
none qtd. 
No. 2-3, 270-300 none qtd. 
No. 1-3, 180-200 11.00@12.75 
No. 1-3, 200-220 12.00@13.00 
No. 1-3, 220-240 11.80@12.90 
No. 1-3, 240-270 11.50@12.70 
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No. 1-3, 270-330 10.80@12.25 
- 1-3, 330-400 10.10@11.75 
No. 1-3, 400-550 8.60@10.75 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Llast 
week week year 
est. actual actual 


Oct. 29 87,000 105,000 71,000 
Oct. 30 70.000 73,000 47,000 
Oct. 31 46,000 39,000 39,000 
Nov. 2 69,500 80,000 88,000 
Nov. 3 79,000 67,000 76,000 
Nov. 4 90,000 74,000 85,000 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 


City on Tuesday, Nov. 3 
were as follows: 


CATTLE: Cwt. 
Steers, prime ...... $26.25 @ 27.50 
Steers, choice ...... 25.00 @ 26.50 
Steers, good ....... 23.25 @ 25.50 
Heifers, ch. & pr. . 23.25@25.75 
Heifers, good ...... 22.50 @ 23.75 
Cows, util. & com’l. 14.25@16.50 
Cows, can. & cut. .. 11.00@14.50 


Bulls, util. & com’l. 19.00@20.50 

Bulls, cutter ...... 17.50 @ 19.50 
BARROWS & GILTS: 

U.S. No. 1, 200/220 13.10@13.25 
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1, 220/240 13.15@13.25 
2, 200/220 13.00@13.25 
No. 2, 220/270 13.00@13.25 
3, 200/240 13.00@13.10 
3, 240/300 12.25@13.00 
180/200 none qtd. 
No. 1-2, 200/240 13.15@13.25 
No. 2-3, 200/240 13.00@13.10 
No. 2-3, 240/300 12.25@13.00 
No. 1-3, 180/220 13.00@13.15 
220/270 13.00@13.15 
SOWS, U. S. No. 1-3: 
270/330 Ibs. ........ 12.00 @ 12.50 
330/400 Ibs. ........ 11.25 @ 12.25 
400/550 Ibs. ........ 10.25 @ 11.25 
LAMBS: 
Choice (shorn) - 19.50@19.75 
GES, Nisa Gankous cd 18.00 @ 19.00 


LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Nov. 3 
were as follows: 
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CATTLE: Cwt. 
Steers, choice ...... $26.00 @ 27.25 
Steers, good ...... 23.00 @ 25.50 
Heifers, gd. & ch. .. 24.00@26.00 
Cows, utility ...... 15.00 @ 17.50 
Cows, can. & cut. .. 12.00@16.00 
Bulls, utility ...... none qtd. 


BARROWS & GILTS: 
U.S. No. 1-3, 190/250 13.35@13.60 
U.S. No. 1-2, 190/250 13.60@13.75 
U.S. No. 2-3, 190/240 13.25@13.50 
SOWS, U. S. No. 1-3: 


295/330 lbs., 1-2 - 11.00@12.50 

542/575 lbs., 2-3 ... 10.00 
LAMBS: 

EEE EE 20.00 @ 21.00 

BE rakecsaevaceas 18.50 @ 20.00 
56 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Tuesday, Nov. 
3 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $26.00 @ 27.50 
Steers, gd. & ch. .. 24.25@26.00 
Heifers, gd. & ch. .. 23.50@26.00 


Cows, util. & com’l. 14.50@16.25 

Cows, can. & cut. .. 12.00@15.00 

Bulls, util. & com’l. 18.00@22.00 
VEALERS: 


Choice & prime .. 32.00@33.00 
Good & choice .... 29.00@32.50 
Calves, gd. & ch. .. 24.50@28.00 


BARROWS & GILTS: 
U.S. No. 1, 200/220 14.25@14.35 


U.S. No. 1, 220/240 14.10@14.25 
U.S. No. 3, 200/220 13.50@ 13.60 
U.S. No. 3, 220/240 13.40@13.60 
U.S. No. 3, 240/270 13.00@13.35 
U.S. No. 3, 270/300 12.75@13.00 
U.S. No. 1-2, 180/200 14.00@14.25 
U.S. No. 1-2, 200/220 14.00@ 14.25 
U.S. No. 1-2, 220/240 14.00@14.25 
U.S. No. 2-3, 200/220 13.50@13.75 
U.S. No. 2-3, 220/240 13.50@13.75 
U.S. No. 2-3, 240/270 13.00@13.50 
U.S. No. 2-3, 270/300 12.75@13.25 
U.S. No. 1-3, 180/200 13.50@ 14.00 
U.S. No. 1-3, 200/220 13.75@14.00 
U.S. No. 1-3, 220/240 13.75@14.00 
U.S. No. 1-3, 240/270 13.25@13.60 


 11.50@12.25 





270/330 Ibs. 

330/400 lbs. 11.25 @ 11.75 

400/550 Ibs. 10.25 @ 11.25 
LAMBS: 

Good & choice . 16.50@ 20.00 

Utility & good . 14.50@ 16.50 


LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Tuesday, Nov. 3 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$26.00@27.50 
Steers, good ...... 23.00 @ 25.50 
Heifers, gd. & ch. .. 22.50@25.25 
Cows, util. & com’l. 13.75@17.00 
Cows, can. & cut. .. 11.00@14.00 
Bulls, util. & com’). 17.00@19.00 

VEALERS: 

Good & choice 
Calves, gd. & ch. .. 

BARROWS & GILTS: 

U.S. No. 1, 180/220 none atd. 


. 25.00 @ 27.00 
20.00 @ 22.00 


U.S. No. 3, 200/240 none qtd. 
U.S. No. 1-2, 180/200 12.75@13.25 
U.S. No. 1-2, 200/220 13.35@13 59 
U.S. No. 1-2, 220/240 13.25@ 13.50 
U.S. No. 2-3, 200/220 12.75@13.15 
U.S. No. 2-3, 220/240 12.75@ 13.25 
U.S. No. 2-3, 240/300 12.75@13.15 
U.S. No. 1-3, 180/200 12.50@13.25 
U.S. No. 1-3, 200/240 13.00@ 13.35 
U.S. No. 1-3, 240/270 12.75@13.25 
SOWS, U. s. No. 1-3: 
oe dnl ee none qtd. 
270/330 Ibs. ........ 12.00 @ 12.25 
330/400 Ibs. ........ 11.00 @ 12.00 
400/550 Ibs. ........ 10.50 @ 11.25 
LAMBS: 
Good & Choice .... 18.00@19.50 
Utility & good . 17.00@18.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Nov. 3 

were as follows: 
CATTLE: Cwt. 


Steers, std. & gd. ..$23.00@25.00 
Steers, util. & std. . 19.00@22.00 
Heifers, std. & gd... 22.00@24.50 


Heifers, util. & std. 18.00@22.00 

Cows, utility ...... 14.00 @ 16.00 

Cows, can. & cut. .. 11.00@14.50 

Bulls, util. & com’l. 19.00@20.00 
VEALERS: 


Choice & prime ... 34.00@37.00 
Good & choice . 25.00@ 34.00 
Calves, gd. & ch. .. 21.00@23.00 


BARROWS & GILTS: 
U.S. No. 1-3, 160/180 13.00 
U.S. No. 1-2, 190/240 13.75@14.25 
U.S. No. 2-3, 260/280 13.00@13.50 
SOWS, U. S. No. 2-3: 


300/400 Ibs. ........ 11.00 

400/600 Ibs. ........ 10.50 @ 10.75 
LAMBS: 

TEE Ee 19.00 @ 20.00 


Good & choice .... 17.50@19.00 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during 
week ended Oct. 31, 1959 (totals comparéd), as repo 
by the U. S. Department of Agriculture: 








City or Area Cattle Calves Hogs 7 
Boston, New York City Area! ...... 14,359 11,044 52,892 
Baltimore, Philadelphia ............ 8,541 2,337 29,137 
Cincy., Cleve., Detroit, Indpls. .... 20,543 5,248 137,649 
oe nas cis en oc ahve at 18,092 7,857 36,999 7, 
St. PaulWis. areas ........0cc.00. 36,750 28,096 165,564 21, 
ee Perera .. 12,146 2,855 93,213 6,243 
Sioux City-So. Dakota area‘ ... .. 25,151 see 133,976 21, 
SE INS oi pes g c aee na eens ceo 38,566 191 837 San 
POE RN sive eG scarce ksh ve ardeee 16,276 nee 50,578 wk 
Iowa-So. Minnesota® ................. 32,665 10,691 361,256 34,7% 
Louisville, Evansville, Nashville 

PE a aa't hatin Sag's eae ese Ko eels s 7,779 4,819 58,340 r! 
Georgia-Florida-Alabama area’ ..... 5,027 2,919 27,176 pe: 
St. Joseph, Wichita, Okla. City .... 19,832 2,055 64,918 10,992 
Ft. Worth, Dallas, San Antonio .... 10,712 4,569 20,178 18,408 
Denver, Ogden, Salt Lake City ..... 19,035 272 17,780 31,318 
Los Angeles, San Fran. areas* ...... 25,995 994 33,800 31,331 
Portland, Seattle, Spokane ........ 7,189 426 20,196 

OS Re a eae ae 318,658 84,373 1,400,489 

TOTALS SAME WEEK 1958 ...... 289,867 89,371 1,167,781 218 


4Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Include 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes B 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Oct. 24 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B! Good 
All wts. Gd. & Ch. Dressed nee 

* 1959 1958 1959 1958 1959 1958 1959 

Toronto ..... $23.88 $23.75 $31.55 $31.23 $22.65 $24.50 $19.55 aa 
Montreal .... 23.70 23.10 29.00 29.20 23.80 24.00 19.55 19.55 
Winnipeg .... 23.54 23.02 27.00 28.36 20.50 21.50 16.80 17.91 
Calgary ....; 24.60 22.80 21.05 23.30 19.43 20.82 16.00 16.55 
Edmonton ... 23.10 22.00 20.50 23.10 19.40 21.00 16.20 17.% 


Lethbridge .. 24.00 22.25 20.50 23.00 19.05 2060 15.85 18.00 
Pr. Albert .. 23.15 20.90 20.75 23.75 19.15 20.50 15.25 16.50 


Moose Jaw .. 23.10 21.50 20.75 24.25 19.15 20.50 che | nn 
Saskatoon ... 23.25 22.10 23.00 2400 19.15 20.50 16.00 16.50 
Regina ...... 22.50 21.50 22.50 25.00 19.15 20.50 15.00 15.50 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended Oct. 30: 


Cattle & Calves Hogs 


I I I, OO abs 6 oh ci vice tecenvageesic 2,245 12,897 
Week previous (six days) ...............0005 1,750 15,250 
Corresponding week last year .............. 2,344 16,026 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Oct. 24, with 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday, 
Oct. 30, with comparisons: 


comparisons: Cattle Hogs Sheep 
Week to 
CATTLE date ..268,400 348,600 120,000 
Week Same Previous 
ended week week .263,200 313,100 129,500 
Oct. 24 1958 Same wk. 
Western Canada . 19,658 19,675 1958 ..245,000 307,100 88,500 
Eastern Canada . 19,514 23,281 
WORE cs acs 39,172 42,956 
HOGS 
Western Canada . 75,956 64,704 NEW YORK RECEIPTS 
. 87,687 74,870 ; ; 
go Canada - 163.643 139,574 Receipts of livestock at 
All hog carcasses 5 j t. 
graded ........ 175,078 149,561 Jersey City and 4lst st, 
SHEEP ites New York market for the 
Western Canada . 10,242 % ‘ 
Eastern Canada . 19,383 week ended Oct. 31: 


Totals ......... 29,625 27,379 
PACIFIC COAST LIVESTOCK 


Receipts at leading vonage Coast 


Cattle Calves Hogs* Shee? 
Salable ... 104 14 None None 
Total (incl. 


directs) 2,629 14 21,698 6,268 


markets, week ended Oct. Prev. wk. 
Cattle Calves ~ dig Sheep Salable . 136 132 None 149 
Los. Ang. 4,250 350 1,375 300 Total (incl. 


directs) 1,749 132 19,196 3,867 
*Includes hogs at 3lst Street. 


N. P’tland 2,635 435 2,760 2,650 
Stockton 2,350 200 1,100 800 


THE NATIONAL PROVISIONER, NOVEMBER 7, 1959 




















You SAVE Executive Time 


when you use the 
PURCHASING GUIDE 
the "YELLOW PAGES” 


of the Meat Industry 





Raymond Crusey (right), Purchasing 
Agent and F. E. Ruwe, Assistant 
Purchasing Agent, Braun Brothers 
Packing Company. Braun slaughters 
and processes over 300,000 head of 
cattle and hogs each year. 


or Compe eee 
coiners Pacers READ WHAT THIS TROY, OHIO PACKER 
2 HAS TO SAY ABOUT THE GUIDE... 


“The Purchasing Guide has been a great benefit to us 
at The Braun Brothers Packing Company, The inter- 
locking directories, indexes and catalog sections fa- 
cilitate locating either products or suppliers rapidly. 
It is a wonderful asset to our Purchasing Department 
library.” 


The Purchasing Guide can help YOU with complete 


— information on products and services of major 
industry suppliers 

—listings of over 3,500 trade names, with the 
supplier and his location 

—classified directory of suppliers for over 1,500 
products (here are just a few) 


)) 
eee 
favets na 


» Pure! 


Binders suppliers 
Heat Exchangers suppliers 
Brine Pumps suppliers 
Temperature Controllers —50 suppliers 


Save valuable time, buy only after you get all the facts—quickly and easily . . . 


USE THE PURCHASING GUIDE récutarty 


A NATIONAL PROVISIONER PUBLICATION 
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WHICH SPICE? 





(CARYOPHYLLUS AROMATICUS L.*) 


Did you know that your customers are using 
more spices such as these in their cooking at 
home than ever before? A recent national sur- 
vey showed that spices and spicy barbecue 
sauces are the two fastest growing items in food 
store sales today! Yes, your customers are busi- 
ly becoming experts in the art of seasoning... 
buying new cookbooks at a record rate . . . try- 
ing all sorts of new recipes that are teaching 
them to appreciate the finer points of good 
flavor. This is why more and more today it is 
a fact that the products with honestly good 
flavor (the kind you get when you use Natural 
Spices) are winning the battles of consumer 
acceptance. How about yours? 


P. S. If you would like to use the illustration above 
in your consumer advertising, we'll be happy to send 
a reproduction proof. 


You Cou't Improve on Nature 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N. Y. 
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ZITE. 


STANDARD All-Hair 
PIPE COVERING INSULATION 





lasts a lifetime! 


Easy to install on curves, straight pipes or valves, 
Ozite pipe covering insulation stops wasteful 
heat absorption efficiently and permanently. 
Genuine Ozite insulation helps maintain uniform 
temperature and increase the refrigerating ca- 
pacity of your equipment. 








NO SHAPE IS TOO COMPLEX 


A PRODUCT OF 


AMERICAN HAIR & FELT COMPANY 








MERCHANDISE MART ¢ CHICAGO 5&4, ILLINOIS 
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JOBS 


The Sugardale Provision Co., Can- 
ton, O., has announced the appoint- 
ment of R. T. . 
Ear. to the new- 
ly - created post 
of manager of 
beef operations. 
Earl’s responsi- 
bilities will in- 
clude super- 
vision of all beef 
operations, de- 
velopment of the 
company’s beef 
policies and pro- 
grams, direction of cattle buying, 
merchandising and promotion of all 
dressed beef operations. Earl served 
12 years with Swift & Company at 
Kansas City and left his position as 
manager of primal beef cutting to 
join the Sugardale firm. 





R. T. EARL 


Directors of Victory Provision 
Co., Dayton, O., have elected four 
new officers, ARTHUR BEERMAN, 
chairman, announced. Hat B. Ka- 
MIN, treasurer of the company since 
1950, was elected vice president and 
general manager. Cavin H. SEEty, 
with Victory in various sales capa- 
cities since 1952, was named vice 
president of sales. James M. Fores, 


The Meat Trail... 


vice president of production. He 
joined the company in 1947. RoBert 
P. LayMAN was named assistant 
treasurer and office manager. 


ArtHUR F. Wernut has_ been 
named head of the banking depart- 
ment at the Swift & Company gen- 
eral office in Chicago, succeeding 
E. J. AHLQuIsT, who retired on pen- 
sion after 50 years with the com- 
pany. Wernli has served in Chicago 
since he joined Swift in 1926. 


W. G. Ross of Armour and Com- 
pany has been named assistant to 
the company’s southwest area gener- 
al sales manager, J. B. Tee, at Dal- 
las. Ross has been with Armour for 
13 years, most recently being sta- 
tioned in New Orleans, La. 


The appointment of Joun P. WerL 
as general manager of three San 
Francisco Bay area plants has been 
announced by W. W. McCatium, 
president of John Morrell & Co., 
Chicago. Weil will head the Morrell 
plant and Holly Meat Packing Co., 
both in Oakland, Cal., and the Bob 
Ostrow plant, which is situated in 
San Francisco. 


Three promotions have been an- 
nounced in the product control de- 
partment of Oscar Mayer & Co., 
Madison, Wis., according to-Jonn C. 








former production manager, becomes _ Barb, general product controller of 








HIGH MAN John Bishop of University of Wisconsin holds trophy he won by 
scoring 906 points out of possible 1,000 in American Royal intercollegiate 
meat judging contest in Kansas City. Contest was sponsored by National Live 
Stock and Meat Board. Kansas State University placed first in overall contest 
with 2,664 points out of possible 3,000. Standing (I. to r.) are: Ronald Jana- 
cek of Kansas State, who placed sixth in the contest; Bishop; Delaran Allen, 
second highest scorer with 905 points, and Robert Lewis, both of Kansas State. 
Bishop was high individual in beef judging while Allen tied for first in beef 
grading. Participating in the contest, which included beef judging and grading, 
lamb judging and grading and pork judging, were 54 animal husbandry and 
meats students from 10 agricultural colleges and universities of 17 states. 
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SILVER SERVICE emblem of American 
Meat Institute is attached by A. D. 
Donnell, president of The Rath Pack- 
ing Co., Waterloo, la., to lapel of 


Emanuel Scheppele, retired fore- 
man at Waterloo plant. Watching is 
Scheppele’s son, Everett, superin- 
tendent of firm's loading division, 
who also received 25-year award 
this year. AMI 25-year service 
awards were presented to 54 Rath 
employes during month of October. 





the company. Percy Voicut, Madi- 
son product control laboratory su- 
pervisor since 1956, has been pro- 
moted to spice laboratory director, 
succeeding R. F. Conway, who has 
resigned. A. B. Prescotr has been 
promoted to spice division super- 
visor. He previously was general 
product control project engineer. 
James K. Moore has been promoted 
to replace Prescott. 


Three personnel changes have 
been announced by The Rath Pack- 
ing Co., Waterloo, Ia. W. O. Lips- 
coms, assistant manager of the com- 
pany’s Decatur, Ill, branch, was 
named assistant manager of the new 
Rath Birmingham branch. KeEn- 
NETH C. WALLACE succeeded Lips- 
comb in Decatur. Wallace joined the 
company in 1950 after graduating 
from Baylor University, Waco, Tex., 
and had been marketing assistant in 
Waterloo since June, 1957. J. B. 
Murray, district manager of the 
southwestern division, assumed du- 
ties of marketing assistant. He has 
been employed by Rath since 1952. 


PLANTS 


Zummo Meat Co. of Beaumont, 
Tex. has announced plans for the 
construction of a new $300,000 plant 
designed to triple the firm’s present 
capacity. Completion of the rein- 
forced masonry structure, to be lo- 
cated on a 10-acre tract, is expected 
in six months. The new facilities will 
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enable the company to process 5,000 
head of cattle and 2,000 hogs per 
month for distribution within a 75- 
mile radius of Beaumont. The pro- 
posed refrigerated area of 11,000 sq. 
ft. will include a blast freezer to 
quick-freeze products at —20° F. 
and a 250,000-Ib. capacity holding 
freezer to be maintained at 0° F. A 
nearly automatic, glazed tile sausage 
kitchen is planned. Partners in the 
company, established in 1951, are 
Frank J., JOHN F., Pere, Marion F. 
and Roy Lee Zummo and Mary F. 
Mama. John Zummo is general man- 
ager of the company. 


Marhoefer Packing Co. has com- 
pleted a $250,000 sausage manufac- 
turing addition at its branch in 
Bloomington, Ill. Previously, the 
building was used only as a shipping 
point for the firm’s six other plants 
in three states. Employment has in- 
creased from 12 to 40 persons and 
is expected to reach 100 in six 
months, ANDREW Racusa, plant man- 
ager, said. The Bloomington branch 
will be able to turn out about 250,000 
Ibs. of sausage a week, according to 
the plant manager. 


Construction has begun on a $400,- 
000 addition to the Sinai Kosher 
Sausage Corp. plant in Chicago. The 
20,500-sq.-ft. addition will be used 
for processing and refrigerated stor- 
age. A. Epstein & Sons is architect 
and engineer. 


A New York charter of incorpora- 
tion has been granted to Murray 
Druckman’s Beef and Veal House, 
Inc., 147-29 72nd dr., Kew Gardens 
Hill. Capital stock is listed at 100 
shares, no par value. Filer of papers 
is Louis M. Wever, 233 W. 49th st., 
New York 19, N.Y. 


A gas explosion destroyed the 
processing room at Simpson Provi- 
sion Co., Fayetteville, Ga., causing 
damage estimated by owner Ors 
Srmpson at $35,000. 


The closed Armour and Company 
plant in Tifton, Ga., has been pur- 
chased by a group of local busi- 
nessmen who plan to use it for the 
freezing and cold storage of meat 
and other products. The owners are 
asking for a charter under the name 
of Tifton Cold Storage and Freezer 
Co., with initial stock of $60,000. 
Incorporators are LuTHER TURNER, 
J. H. Wimeman, gr., L. Y. and H. C. 
Dopson and Lawrence PEARMAN 


TRAILMARKS 


Ep Evans, chief engineer at St. 
Louis Independent Packing Co., St. 
Louis, a subsidiary of Swift & Com- 
pany, has received a gold emblem 
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Royal Champ Enrolled in Meat-Type Hog Program 


T he top market hog of Kansas City’s 1959 American Royal Live 
Stock and Horse Show has been given to a Missouri state institu- 
tion, the St. Louis State School and Hospital for the mentally retarded, 
to be used in a breeding program aimed at the development of a better 
meat-type hog. 

The 270-lb. gilt Poland China, raised by 4-H club member KENNETH 
Soir, 17, of Calumet, Okla., was bought by CHarLes Q. OLDHAM, presi- 
dent of Oldham’s Farm Sausage Co., Lee’s Summit, Mo. Oldham paid 
$3.75 a pound, or a total of $1,012.50, the top price in recent years. The 
hog, named “Oldham’s Choice” by the purchaser, was the junior grand 


““OLDHAM’S CHOICE" is delivered by Charles Q. Oldham (left) to Dr. 
A. A. Hines, superintendent of St. Louis State School and Hospital. 


champion of the show. The grand champion and reserve champion 
were held back from auction so they can compete in later shows. 

The St. Louis school conducts an extensive swine raising program, 
using the products to feed its enrollment of about 750 persons. “Oldham’s 
Choice” is expected to be a key animal in a new phase of the swine 
program, according to Dr. A. A. Hines, superintendent of the school. 
The school has been carrying on a program of cross-breeding Hamp- 
shire hogs with Landrace stock, generally resulting in a meaty hog with 
less fat. Some suitable additional Poland China breeding stock will be 
acquired for experiments in crossing this breed with those already in 
use at the school, Dr. Hines said. 

Oldham took his purchase across state from his Lee’s Summit es- 
tablishment in a trailer to make the personal presentation. In addition 
to his business activities, Oldham serves as mayor of Lee’s Summit. He 
attracted widespread attention in 1957 when he challenged a St. Louis 
ordinance that barred the sale of meat in that city unless it was in- 
spected by St. Louis or federal inspectors. A new St. Louis ordinance 
passed late in 1957 permits the inspection reciprocity Oldham sought. 














for his 50 years of service in the 
industry. Harotp H. Swirt, honor- 
ary chairman of the board of Swift 
& Company, and Porter M. Jarvis, 
president of the firm, made the 
presentation. 


Gar Raymonp of Morrell-Felin 
Co., Philadelphia, a division of John 
Morrell & Co., is serving as chair- 
man for the annual dinner dance of 
the Philadelphia Food Trade Organ- 
ization to be held on November 14 
at the Benjamin Franklin Hotel. 


Nep S. Cong, vacuum cooked meat 
sales department at The Rath Pack- 
ing Co., Waterloo, Ia.; retired Oc- 
tober 30 after serving 27 years as 


manager of the department. Roy C. 
Justis was transferred from the 
frozen food department to the vac- 
uum cooked meat sales department 
as manager on April 1, 1959, and 
during the intervening period Cone 
acted as consultant to the depart- 
ment. Cone joined Rath in 1932. 


IsaporRE FLEEKop, president of 
Fleekop’s Wholesale Meats, Phila- 
delphia, has been named chairman 
of the projects committee for the 
Histadrut Council of Organizations, 
which is devoted to causes in the 
State of Israel. 


Rosert Moran was honored on 
the completion of 30 years of service 
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with Oscar Mayer & Co. at Madison, 
Wis. He is senior county cattle 
buyer in the firm’s livestock pro- 
curement department and is esti- 
mated to have purchased approxi- 
mately 200,000 cattle for the com- 
pany in the past 25 years. 


The opening of Arkansas National 
Stockyards in the Little Rock indus- 
trial district has been announced. 
The $350,000 operation, including an 
air-conditioned ring and restaurant, 
lobby, women’s lounge and young- 
sters’ playground, will provide 
round-the-clock service to cattle- 
men. The stockyards has two acres 
of cattle pens and an auction ring 
that seats 400 people. Other features 
are all-paved streets, extensive 
parking area, and dock space where 
25 trucks can load or unload simul- 
taneously. RicHarp C. Butter is 
president. 


Ase Cooper, president of Bernard 
S. Pincus Co., manufacturer of Yan- 
kee Maid meat products in Phila- 
delphia, and JosePpH SwITKEN, who 
heads a Philadelphia meat whole- 
sale firm bearing his name, have 
been re-elected to the executive 
board of the Golden Slipper Square 
Club Camp, non-sectarian summer 
camp for needy children located at 
Bartonsville, Pa. ' 


Vircit M. KLeEspIEs, vice president 
and manager of John Morrell & Co., 
Ottumwa, Ia., has been named a 
director at large of the Iowa Manu- 
facturers Association. He replaces 
Rosert Foster, who now serves in 
the Morrell general office in Chicago. 


Employes of Patrick Cudahy, Inc., 
Cudahy, Wis., oversubscribed their 
quota in the Milwaukee Community 
Chest drive, contributing $23,300, or 
113 per cent of their goal. 


DEATHS 


GirarD W. Jonson, 45, Ohio and 
West Virginia sales representative 
for Spicene Co. of America, North 
Bergen, N.J., died recently at his 
home in Grove City, O. Johnson is 
survived by his wife, HELEN, and 
five children. 


Frep H. Meyer, 77, has died. Until 
his retirement in 1947, Meyer was 
a beef, lamb and veal specialist for 
Swift & Company, Chicago. Survi- 
vors include a widow, a son and a 
daughter. 


CuHartes L. Penamon, 79, found- 
er of Berry’s Packing Plant of 
Augusta, Ga., has passed away. The 
Berry plant was discontinued in 
1951 when Penamon retired from 
the meat packing business. 
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TOUR OF American Packing Co. plant 
in St. Louis was highlight of recent 
four-day study of industrial and labor 
conditions in that city by Francisco 
Marzano (left), Argentine journalist, 
shown observing hog slaughtering 
operations with plant superintendent 
John Viene (right) and interpreter 
Joseph Tomelleri. Director of labor 
section of ‘‘Afirmacion,’’ Socialist 
publication in Buenos Aires, Marzano 
is visiting U. S. as participant in for- 
eign leaders program of international 
educational exchange service, spon- 
sored by U. S. Department of State. 





Federal Meat Inspection 


Granted to 19 Companies 

Federal meat inspection has been 
granted to 19 firms by the U. S. 
Department of Agriculture. The com- 
panies are: 

Glaser Dressed Beef, Stockyards 
Station, Sioux City, Ia.; American 
Stores Co., R.F.D. 1, Box 6, Green- 
castle, Pa.; Big Foot Packing Co., 
Inc., Big Foot, Ill., mail, Route 2, 
Harvard, Ill.; Baum’s Bologna, Inc., 
R.F.D. 3, Elizabethtown, Pa.; Hibbs 
Packing Co., Route 1, Thorp rd., 
mail, P. O. Box 475, Ellensburg, 
Wash.; Rihill Corp., 145 W. State 
st., Paxton, Ill., and Best Mexican 
Foods, 521 Rio Grande blvd., N. W., 
mail, P. O. Box 7335, Albuquerque, 
New Mexico. 

Also, Minit Marts, Inc., 110 Pros- 
pect st., Thompsonville, Conn., and 
subsidiary Min Mar Co.; Under- 
wood’s of Texas, Inc., 35th st. and 
Ave. G, Lubbock, Tex.; Rite Por- 
tion Meat Co., Inc., 15 Rill st., Prov- 
idence 8, R. I.; Gordo’s Mexican 
Food Products, 942 Yale st., Los 
Angeles 12, Cal., and G. W. Food 
Products Corp. of Ohio, Route 199, 
mail, R.F.D. 2, Pemberville, O. 

Also, Marhoefer of Jeffersonville, 
Inc., 1005 Wall st., mail, P. O. Box 
491, Jeffersonville, Ind.; R. M. Felts 
Packing Co., Ivor, Va.; John W. 
Williams, 48 Little West 12th st., 
New York 14, N. Y.; Austex Foods, 





Inc., Old Highway 12, Conyers, Ga.; 
Scottsbluff Packing Co., Scottsbluff, 
Neb.; Osceola Foods, Inc., P. O. Box 
389, Osceola, Ark., also doing busi- 
ness as Delta Foods of Osceola, Ark., 
and G. W. Food: Products. Corp. of 
Indiana, Highway 13 S., mail R.F.D. 
3, Syracuse, Ind. 

Meat inspection extensions an- 
nounced are: Montana Packing Co., 
Inc., Great Falls, Mont., to include 
Hi-Line Meat Co.; David Epstein 
Co., Inc., 83 Newmarket sq., Rox- 
bury, Boston, Mass., to include 
American Meat Export Co.; Texas 
Meat Packers, Inc., 5219 Second ave., 
Dallas, Tex., to include Portion Con- 
trol Meat Co. and Texas Meat Pack- 
ers, Inc., cold storage division, and 
John Morrell & Co. to include Tom 
Sawyer Meat Products, Inc., at 11 
Morrell establishments in various 
sections of the country. 

Changes in names of official es- 
tablishments include: Hoffman 
Packing Co., Inc., 5941 S. 25th st., 
mail, P. O. Box 167, Omaha 7, Neb., 
instead of Geo. Hoffman Packing 
Co.; Marks Meat Co., Route 2, Box 
260, Woodland, Cal., instead of W. 
S. Marks; Marks Meat Co., Florin 
rd., mail, Route 8, Box 3361, Sacra- 
mento, Cal., instead of W. S. Marks; 
Central Nebraska Packing Co., 3000 
E. 10th st., mail, P. O. Box 1754, 
North Platte, Neb., instead of North 
Platte Rendering Co., and Diamond 
Meat Co., Inc., McCall and Clark 
aves., Selma, Cal., instead of Selma 
Dressed Beef Co. 

Also, Earl Flick Wholesale Meats, 
Inc., Hinkle rd., mail, P. O. Box 25, 
Clackamas, Ore., instead of Earl 
Flick Wholesale Meats (latter now 
subsidiary of company); Varallo 
Foods, Inc., 483 Craighead st., Nash- 
ville 4, Tenn., instead of Varallo 
& Cella; Petite Foods Corp., 612 
Fenimore rd., Mamaroneck, N. Y., 
instead of Dorann Foods, Inc.; Kar- 
mel Kosher Frozen Products, Inc., 
1 Craft st., Inwood 96, L. L, N. Y., 
instead of Karmel Kosher Products, 
Inc.; Dukeland Packing Co., Inc., 
116 S. Central ave., mail, P. O. Box 
1656, Baltimore 3, Md., instead of 
The Baltimore Provision Co.; Sid- 
ney Packing Co., E. Dodge rd., mail, 
P. O. Box 291, Sidney, Neb., instead 
of Sidney Beef Co., and Rosarita 
Mexican Foods, Inc., 310 S. Ex- 
tension rd., mail, P. O. Box 2155, 
Mesa, Ariz., instead of Rosita Prod- 
ucts Co., Inc. 


Heads Hoosier Town GOP 


Cuirrorp Spetz of the provision 
department in the Swift & Company 
sales unit at Gary, Ind., has been 
elected chairman of the Portage, 
Ind., Republican central committee. 
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Flashes on 
suppliers 


VISKING COMPANY (CANA- 
DA): Appointment of ANprew H. 
CAMERON as casing sales supervi- 
sor of this Lindsay, Ont., division of 
Union Carbide Canada Ltd. was 
announced recently by G. U. Rem, 
sales manager. Cameron was asso- 
ciated with the meat packing indus- 
try for more than 20 years before 
joining the firm in 1949 as technical 
sales representative. 


THOR POWER TOOL CO:: 
RatpH N. Hosey has rejoined the 
Drying Systems Division as its New 
York representative, according to 
B. ArTHuR RussELL, president. Hos- 
ey previously spent six years as an 
engineer in the Chicago headquar- 
ters of Drying Systems before enter- 
ing the heating and power field. He 
has an office at 136-21 Roosevelt 
ave., Flushing, L. I., N. Y. 


AMERICAN VISCOSE CORP:: 
James A. Houte has joined the mar- 
ket development department of this 
Philadelphia concern’s film division, 
according to J. ALrrep ANGLADA, 
department manager. Houle will 





specialize in new application re- 
search for Avisco cellophane and 
other related products. 


KARTRIDG-PAK MACHINE 
CO.: An announcement by Haroip 
M. Mayer, president, explains that 
this Chicago firm and its Mojonnier 
Associates Division, Franklin Park, 
Ill., will henceforth be known as 
Kartridg Pak Co. The name Mo- 
jonnier will no longer be used. A 
subsidiary of Oscar Mayer & Co., 
Kartridg-Pak Machine Co. acquired 
Mojonnier as a division in 1958. 


THE BRECHTEEN CORP: Jor 
FrisBige of Lubbock, Tex., has re- 
cently been appointed a representa- 
tive of this Chicago firm’s casings. 
He will cover the states of Arkan- 
sas, Oklahoma, New Mexico and 
Kansas, as well as Texas. 


WAUKESHA FOUNDRY CO:: 
A complete selection of valves, fit- 
tings and tubing for both the indus- 
trial and sanitary markets has been 
introduced by this Waukesha, Wis., 
firm. In addition, the existing pump 
line will be widely diversified. 


SHARPLES CORP.: Evucene C. 
Swrrt, president of this Philadelphia 
firm, has announced the acquisition 
of the Centrifugal Division, one of 
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4027 N. KEDZIE AVE. * PHONE IRving 8-5117 »* CHICAGO 18, ILL. 
(Machines for Special Purposes Quoted on Application) 


FOR 


MEAT 

PRODUCT | 
BOARDS | 
50 - 100 


PER | 
MINUTE | 


PATENTED 
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* BEEF - VEAL 


three divisions of Fletcher Works, 
Inc., also of Philadelphia. Sharples 
offers an extensive line of continy. 
ous centrifuges. 


MILPRINT, INC.: Appointment of 
JorL BIRKENMEYER to the sales 
staff of this Milwaukee-based flex. 
ible packaging company has been 
announced by Watt HULLINGER, vice 
president and director of marketing, 


Birkenmeyer’s territory will include - 


Louisville, northern Kentucky and 
the extreme southeastern tip of In- 
diana. He received intensive sales 
training in the company’s national 
sales department where he handled 
technical packaging details. 


THE CRYOVAC COMPANY: 
Davin H. Taytor, vice president of 
marketing for this Cambridge, 
Mass., division of W. R. Grace & 
Co., has announced the appointment 
of Henry Rotu as marketing man- 
ager of meat products. Roth joined 
the firm as a district sales manager 
and moved up to national product 
sales manager in 1957. 


NEW YORK AIR BRAKE CO.: 
Raout D. Exper is the new division 
sales manager of the Aurora (lIIl.) 
Pump Division, according to Jonn M. 
BaLs, general manager. 


PORK 


. - LAMB { 
- ALL BEEF FRANKFURTERS 


* Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


ai, 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, ic each. ‘*Posi- 
tion W ,"' special rate; minimum 20 
words, $3.50; additional words, 20c each. 








Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 





CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75c—s per line. Displayed, 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 














PLANT FOR RENT 


Unused, new plant located in Barr illa 











EQUIPMENT FOR SALE 


MEAT MACHINES 








Colombia, South America. Fully equipped for 
slaughtering and rendering 400 head of cattle 
and 200 hogs daily. Stockyards. Plant designed 
by Henschien, Everds & Crombie. Slaughtering 
and rendering equipment by Allbright-Nell. Re- 
frigeration equipment by Worthington Corpora- 
tion. Sealed bids will be received and opened 
at 5 P.M. November 25th 1959 at EMPRESAS 
PUBLICAS MUNICIPALES, Barranquilla, Colom- 
bia, S. A. Address correspondence to EMPRESAS 
PUBLICAS MUNICIPALES, Air Mail—P. O. Box 
$21, Barranquilla, Colombia, S. A. 
















HIDE CELLAR FOR RENT 
Located near Cincinnati, Ohio. Approximately 
14,000 sq. ft. of space. Convenient to railroad 
siding. Heat, water and sanitary facilities avail- 
able. FR-484, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





COOLER FOR RENT 
40 x 27 ft. with rails. Ideal for beef packer or 
cow boning. FR-485, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


PLANTS FOR SALE 


MEAT PACKING PLANT: Slaughtering beef, 
veal and pork. pletely equipped 

kitchen. 6,000 square feet of coolers, 1,200 square 
feet of freezer. Building and all equipment new 
since 1952. 35 acres; house; corrals and 80 foot 
cattle barn. Located in North Central United 
States. Two livestock auction markets selling 
150,000 cattle and 15,000 hogs annually within 
1 mile of this plant. Excellent opportunity. Will 
sell very reasonable. Owner wishes to retire. 
Write Box FS-477, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 

















MODERN KILLING PLANT 

In one of the south’s fastest growing cities. Lo- 
cated on small industrial acreage, close to city 
limits. Equipped to kill cattle and hogs. Plant 
consists of: 1600 sq. ft. killing floor, with 17 ft. 
bleed rail, 2050 sq. ft. Chill room and cooler, 
40,000 pound capacity freezer, and 620 sq. ft. 
boning room. Good holding pens and barns. New 
5 room house on premises. Plant in operation 
now, doing good business. Owner will finance. 
Shown by appointment only. Reply to P. O. Box 
2965, Istrouma Branch, Baton Rouge 5, La. 


it from closed packing plant for sale 
f.o.b. Complete list, descriptions and prices 
mailed upon request. Such as: TOLEDO 50 lb 
dial scales, $150.00; MODEL 200 “Steak Maker” 
cubing machine $90.00; ALLBRIGHT-NELL No. 
400 Sausage Stuffer $700.00; MODEL 114 A Link- 
ing Machine $1500.00; buggies, pumps, scales, 
racks, hoists, tables, washers, saws, UV lamps, 
overhead track, trolleys, ete. Equipment locat- 
ed at 2116 W. Beaver St., Jacksonville, Fla. 
Phone El. 3-5428, by owner 
N. G..WADE INVESTMENT COMPANY 

P. O. Box 221, 
Jacksonville, Florida. 

Phone El. 5-7718. 


ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
All Models, Rebuilt, Guaranteed 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle. Penn. 


“K” CHUB PACKAGING MACHINE: With sup- 
ply of Saran, available for export only. $12,- 
500.00 FS-450, THE NATIONAL PROVISONER, 
15 W. Huron St., Chicago 10, Ill. 


MINCE MASTER FOR SALE. 25 H.P., in excellent 
condition. Price, $1,500 F.0.B. Evans City, Pa. 
FRIED PROVISION CO., P.O. Box 193, Evans 
City, Pa. 


FOR SALE: 1%-2 ton 1957 International Truck 
Mode: A-162. Fully refrigerated cold plates, etc. 
$1850.00. Also 1 ton—6 cylinder 1957 Chevrolet 
truck—10 foot refrigerated body. A-1 condition. 
$1450.00. FS-462, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 


MISCELLANEOUS 


DO YOU WISH TO SHIP: Dressed hogs to New 
York? Can use 5 trailers weekly, or better. 
Contact Box W-453, THE NATIONAL PRO- 
— 527 Madison Ave., New York 22, 























ESTABLISHED BROKER 


HAVE STEADY OUTLETS ONE OR TWO MIXED 
TRUCKLOADS WEEKLY. BEEF-PORK-OFFAL. 
EASTERN SEABOARD. W-472, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





FOR SALE: Meat plant in Riverside, N. J. 12,000 
square feet. Cooler and freezer facilities. Rail- 
road siding and truck loading facilities. Phila- 
delphia Dressed Beef Company, 114 Moore St., 
Philadelphia, Pa., or, 402 West 14th St., New 
York, N. Y. 





IDEAL LOCATION, MODERN LAYOUT: Meat 
curing and sausage manufacturing plant. Newly 
equipped. Southwestern Pennsylvania. Principals 
only. Write to Box FS-474, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





SMALL PLANT: Equipped for hog slaughtering 
and custom processing. Address mail to 6602 
Madison Ave., Indianapolis 27, Indiana or tele- 
phone St-7, 0557, Indianapolis. 





MEATS - WHOLESALE: Complete equipment, 
trucks, 1958 sales $130,000. Central Ohio. With 
Property. FS-486, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 


EQUIPMENT WANTED 


WANT CRYOVAC Model CWC or CWD or FHC-E 
in good working order. Also shrink tank model 
6520 or similar in good condition. Will ‘buy 
separately. State exact model, price, etc. SIMON 
WHOLESALE MEAT CO., 5934 South 25th St., 
Omaha 7, Nebr. 


YOUR ADVERTISEMENT HERE WOULD 
BRING GOOD RESULTS. 
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I’M CHANGING MY OPERATION: From broker 
in the greater New York Metropolitan area, to 
exclusive sales representative. Interested packers, 
processors, fabricators and manufacturers: Write 
to Box W-476, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





WE CUSTOM SLAUGHTER 
BEEF AND VEAL 
FEDERAL INSPECTION 
FARBER MEAT PACKING CORP. 
LIBERTY, NEW YORK TELEPHONE 839 


USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Public relations, liaison, plant inspection, sales. 
JAMES V. HURSON 

412 Albee Bidg., Washington 5, D. C. 
Phone REpublic 7-4122 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 
[Continued on page 64] 
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BARLIANTS 


WEEKLY SPECIALS 


NOW IN PROGRESS! 


Packing House Machinery 
Liquidation Sales! 


Armour & Company 
Closed Plants In 


Atlanta, Georgia 
Columbus, Ohio 
West Fargo, No. Dakota 


Still available are hundreds of desirable 
items . . . all priced exceptionally low for 
immediate removal. The plants are now 
open daily and our representatives are on 
the premises to show you the remaining 
equipment. Take advantage of this oppor- 
tunity to purchase equipment for present 
or future requirements. You will find items 
that can be used in every phase of a pack- 
ing house operation, including Beef & Hog 
Kill Floor, Cutting & Trimming, Rendering, 
Ham-Bacon-Sausage Processing, Wrapping 
& Packaging, Scales, In-Plant Trucks, Mate- 
rial Handling Equipment, thousands of feet 
of Drop finger or Side finger Overhead 
Conveyors, as well as Belt & Slat Convey- 
ors, stainless steel Tables of all kinds, 
etc., etc. 








AND NOW... 
STARTING IMMEDIATELY— 
and continuing until all items have been sold 


LIQUIDATION OF MACHINERY 
From 
ARMOUR & CO. 
43rd St. & Packers Avenue 

(U. S. Yards) 

CHICAGO, ILL. 
One of the world’s largest and most 
modern meat packing plants. 
See Page 19, this issue, for our full 
page ad, and notify us promptly if 
you wish additional copies of our 8 
page “Special Liquidation Bulletin” 
—now being mailed. 











All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©. 
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CLASSIFIED ADVERTISING conines tom poge 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





OPPORTUNITY WANTED: Meat plant operator 
with practical experience and a successful busi- 
ness record buying—selling—production—sales 
promotion and public relations. Small or medium 
size plant. W-478, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





HOG BUYER: Wish to contact packer in need of 
hog buyer. 25 years’ experience on central public 
market as packer and order buyer. References. 
W-479, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





YOUNG MAN: Wishes to represent firm in north- 
west selling the meat industry. 10 years’ packag- 
ing experience. 4 years’ selling sausage industry. 
W-480, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





PACKINGHOUSE 
TREASURER and CONTROLLER 
Broad experience in charge of finances and ac- 
counting including costs, departmental state- 
ments and I.B.M. seeks new connection. W-469, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





RENDERING PLANT: Manager or superinten- 
dent. 25 years’ experience. Capable of handling 
up to 12-cooker plant. Any location considered. 
W-466, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 1, Il. 





INDUSTRIAL ENGINEERS. Over 10 years’ diver- 
sified resp engi ring experience in the 
Full details upon request. Write 





meat industry. 


to Box W-465, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





HELP WANTED 





PACKINGHOUSE 
PERSONNEL & EMPLOYMENT MAN 


Experienced in handling plant personnel work. 
Exceptional opportunity. Many benefits. Southern 
Ohio packer. W-471, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





REPRESENTATIVE 

LEADING SUPPLIER: Of packaging materials to 
the food industry needs a techni repr ta 
tive for Ohio, Michigan and eastern states area. 
The man we seek should be experienced in most 
phases of the meat industry, and capable of ad- 
vising our customers on such things as cures, for- 
mulations, cooking times and temperatures for 

ked and pr d meats. Mechanical aptitude, 
sales experience, some college helpful but not 
mandatory, good personality, ability to learn, 
and ability to work with minimum supervision 
essential. Excellent opportunity with top firm in 
expanding industry. Good starting salary plus 
car and incentive. Must be free to travel. Age 
not over 40. Send complete resume in confidence 
to Box W-481, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 











SUPERINTENDENT 


FOR MEDIUM SIZED: Meat packing plant in 
southern California. Must have 5 or,10 years’ 
experience in supervising, directing and con- 
trolling killing and processing of cattle, pork 
and sausage. Must be outstanding in scheduling, 
processing, staffing, training and human rela- 
tions. Age 30 to 50. W-482, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SEASONING SALESMEN 


ESTABLISHED TERRITORIES: Want only men 
who desire a good steady income and a perma- 
nent position. Experience in selling to meat and 
affiliated industries, seasonings, meat additives, 
or machinery. Send resume etc. for immediate 
interview. Replies kept in strict confidence. 

J. K. LAUDENSLAGER, INC. 


612 West York St., Philadelphia 33, Pa. 





FOOD TECHNOLOGIST: Analyst, for large mid- 
Atlantic packer. Control analyses, plant develop- 
ment projects. Previous meat plant laboratory 
experience preferred. W-463. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT i 
FOR CANNING PLANT IN OHIO © 


Large size dog food plant. Man must have) 

experience operating canning machinery, 

rience need not necessarily have been in 

food plant. Fine paying position. Opportu 

advancement. Answer in confidence. W;) 
Burton Hill, President 

Hill Packing Company Topeka, 





EXPERIENCED BEEF MAN: Wanted to rn 
primal cuts department for medium sized 
located in midwest. Cutting choice and jy 
cattle. Good working conditions and 
right man. W-483, THE NATIONAL PRO 
ER, 15 W. Huron St., Chicago 10, Ill. 





SUPERVISOR: For pork sausage produ 

ing and smoked meats departments inelj 
packing of smoked meats and sliced bacon, 
opportunity with progressive firm for so) 
bitious man. State experience and qui 

THE LUNDY PACKING COMPANY, 
North Carolina 





SALESMAN WANTED 

TO SELL RADICALLY NEW MILK PO 
With unusual absorption characteristics. 
commission basis. Successful salesman can 
come sales manager of this newly crea' 
partment. 

W-467, THE NATIONAL PROVISIONER. 
527 Madison Ave., New York 22, 





FOREMAN: For canning, labeling and 
Southeastern location. 25-40 years of age, | 
perience in warehousing and shipping nec 
Attractive employee benefits program. Exe 
pes ane ed with growing federally inspet 
irm. W-464, THE NATIO 


s 


canning 
PROVISIONER, 15 W. Huron St., Chicago 





FLAVOLIN 


ALL PURPOSE FLAVOR B00 


FIRST SPICE <--«. 


New York 13, N. Y. @ San Franelsco 7, Cal. @ Toronto 19, Canada 


MOTO) Gi NIC te) 5: 











LEADING PACKERS specify: AIR .O-CHEK 


The easing valve with the 
Internal fulerum lever 


Send \ Operator holds 


for 
easing on nozzle and 
cuneia WEN flow with same hand 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 














HOG BUYERS EXCLUSIVELY 


Geo. Hess W. E. (Wally) Farrow 
Murray H. Watkins Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards °* Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 














PACKAGING MACHINERY — 
AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the ‘YELLOW PA ES” 
of the Meat Industry ... 4 


Catalog 


Section K— 23 pages of manufacturers’ 


product information 
Classified 


Section— 


beginning page 89, every 4 
known supplier of 180 separale 
items, over 2,300 listings 


Use the GUIDE regularly= 
for all your needs .% 


The Purchasing GUIDE for the Meat | 
A NATIONAL PROVISIONER PUBLICAT! 0 E 


THE NATIONAL PROVISIONER, NOVEMBER 7, 
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